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Pistachio Date Sticky Buns 

Yield: 15 buns 

Prep time: 3-3 1⁄2 hours 

Cook time: 25 min 

Ingredients: 

Dough 

4 cups all-purpose flour 

3 large eggs 

3/4 cup buttermilk 

1/3 cup sugar 

1 stick unsalted butter (melted and cooled) 

1 1/2 tsp. salt 

1 pkg. or 2 1⁄4 instant or active rapid yeast 

 

Filling 

1 cup unsalted, shelled pistachio (chopped) 

1 cup dates (chopped) 

1/2 cup light brown sugar 

2 Tbsp. unsalted (melted) 

1 Tbsp. cinnamon 

1 tsp. cloves 

1/2 tsp. salt 

 

Glaze 

1 stick unsalted butter 

3/4 cup light brown sugar 

1/4 cup light corn syrup 

2 tbsp. heavy cream 

1/4 tsp. salt 

 

Equipment: 

non-stick or well-greased and floured 9 x 13 baking pan 

pizza stone (optional) 

 

Directions: 

1. Making the dough. In the bowl of a stand mixer, whisk together the eggs until they lighten in 

color. dd the sugar, salt, butter and yeast and whisk until completely integrated. Using the paddle 

attachment, add the flour while the mixer is on low. Switch to the dough hook and add 1/2 cup of 

buttermilk while the machine is on medium. It should begin to come together now. You may or 



may not need the rest of the buttermilk. The dough should stick to the bottom of the mixer, but 

not the sides. It should be very soft to the touch. Let run on medium for about 3-5 minutes or 

until the dough is smooth. Remove from the bowl and lightly coat with olive oil. Place in a bowl 

in a warm location. Let rest for a least 2 hours or overnight in the refrigerator. It should have 

doubled in volume. If you let the dough rest overnight, remove from the fridge and let warm for 

an hour before continuing. 

 

2. In a medium size bowl, add the filling ingredients. Stir together and set aside. 

 

3. Preheat the oven to 350F. If you have a pizza stone, you should place it in the oven. 

 

4. Rolling out the dough. On a well-floured surface, knead the dough lightly for about 30 

seconds. Re-flour the surface if necessary, and then roll the dough into a 22-24 inch rectangle. 

The dough should be relatively thin (about 1⁄4 inch thick and approximately 12 inches wide.) 

 

4. Making the log. Spread the filling across the dough, leaving about a half inch at the top of the 

dough clear of the filling. Using the dough from the bottom, begin to slowly roll. The best way is 

to be slow and gentle. You want to work from one end across. Continue to work in slow 

increments until you complete the log. Pinch closed the seam you’ve formed and pinch the open 

ends closed, too. Let rest on the counter as-is until the glaze is ready. 

 

5. Making the glaze. Add the glaze ingredients to the pan over medium or medium high heat. 

Whisk regularly until the butter is melted and all the ingredients are integrated. Pour the glaze 

into your non-stick or greased and floured 13 x 9 baking pan. 

 

6. Cutting the buns. With a very sharp knife, cut the log into 15 buns that are approximately 1 1⁄2 

inches long. Be slow and delicate. Place the buns with the top side facing down against the glaze. 

This is really determined by what side you think looks prettier. The ends should have the pinched 

parts placed in the up position. You should be able to make 3 rows of 5 buns. 

 

7. Baking. If you have a pizza stone, place the pan on the stone. Either way, bake for 25 to 30 

min or until the internal temperature of the buns reaches 180F. 

 

8. Turning out the goods. Remove from oven and let rest for 10 minutes or until the sides of the 

pan can be handled. Once cool enough, place a baking sheet or cutting board over top of the pan. 

Press the board hard against the pan as you turn the pan over. The buns should fall out. Using a 

rubber spatula scrape the glaze remaining in the pan over the buns. Let the buns rest for another 

5-10 minutes. Pull or cut apart. Best if served while still very warm. Enjoy! 

 


