
A Christmas Baking Tradition: Tree Breads 

 

What is tree bread? Only the most absolutely wonderful yummy 

cinnamon roll type Christmas treat. This is one of the tree breads 

I made last year .The finished product is golden and beautiful, 

fluffed up so there aren’t any gaps, and then topped with 

powdered sugar icing and decorated with sprinkles.  

 

Sweet Bread Recipe (4 trees): 

 

3 c. milk 

3/4 c. warm water 

1 t. sugar 

2 T. dry yeast 

3/4 c. oil 

3/4 c. sugar 

1 T. salt 

3 eggs 

flour (6+ c.) 

 

To make the perfect sweet bread dough: 

 Preheat oven to 200 and then turn off. 

 Bring the milk to a boil without scalding it. 

 While the milk is warming, put the warm water in a bowl, mix in the sugar, and then sprinkle 

the yeast over the top before gently whisking in to mix well. Let sit. 

 Add oil, sugar and salt to warmed milk and pour into mixer so it can start to cool, then beat in 

3 eggs. 

 Make sure the milk is lukewarm (you don’t want it to kill the yeast), add eggs and yeast (which 

should have raised to about double the original amount) to milk mixture, and mix thoroughly. 

 Add flour by the cup until the dough leaves the sides of the bowl.  

 Put about a little oil in a stainless steel bowl and grease it well. 

 Put dough in bowl and press into it so that the entire bottom side of the dough is coated in oil, 

then fold in sides so the oil covers the top. Flip dough so all exposed surfaces are coated in oil. 

This will prevent the dough from drying out.  

 Cover with a linen towel (or any lint free towel) and put in oven to rise. 

 When dough has raised, punch down and kneed the air bubbles out.  

 Divide your dough into quarters. 

 

To make Tree Breads, you will need: 

Butter 

Brown Sugar 

Cinnamon 



Powdered sugar (or any glaze or frosting of your choice) 

Sprinkles, red hots, cherries, or any topping of your choice 

 

1) Take one of the quarters of dough and roll it out into an off-shaped square. 

Spread the dough with softened butter, then rub brown sugar over the butter, 

and sprinkle with cinnamon. 

 

 

 

2) Fold one corner to the opposite so your folded dough 

looks like an arrowhead/triangle/Christmas tree.  

 

 

 

3) Cut slits in the bottom (leaving the middle uncut) to make your trunk. Cut 

off part of one side’s strip so your trunk won’t be too thick. 

 

4) Fold the short side under the middle, and wrap the long side under and 

around the short side. Trim off the bottom excess 

(Bake the scraps in bread pan for wonderful cinnamon bread that makes the 

most amazing French Toast!) 

 

 

5) Carefully transfer the tree to a lightly oiled 

parchment-lined cookie sheet.   

 

6) Using a sharp knife, make indentations where the branches would be, slightly 

angled up. Slice through the tree from near the center out, cutting slits along 

the indentations for the branches. Twist each branch upward about two times. 

Shift and shape each branch so that it has a nice tree shape. 

 

7) Allow to rise a bit before baking so that the tree will be nice and full. 

Bake at 350 in the center of the oven for about 20 minutes until top is  

golden. 

 

8) Drizzle with a powdered sugar/water glaze. Top with sprinkles, red hots, 

cherries, or anything you think would make your tree look decorated. 

 

 


