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Kristy’s Hard Red Spring Wheat Buns recipe by Kristy Kilik  

Inspired by my Aunt Irma’s Never Fail Buns in cookbook Hanna’s Heritage  

 

** The wheat in this recipe comes from Organic Matters and is a specific grain called Heirloom Ladoga, 1887 

Landrance (Hard Red Spring) Wheat. It is easier to digest and full of important vitamins and minerals that we can not 

get in other flour or by taking supplements. However, you can make these buns with any type of flour you want to 

use. 

 

Ingredients  

3 cups lukewarm water 

½ cup organic cane sugar 

2 pk quick yeast 

4 eggs 

½ cup oil or butter 

2 tsp sea salt 

6 to 7 cups organic all purpose flour  

2 to 3 cups organic Ladoga Hard Red Spring Wheat flour (see notes  below where to get it) 

 

Directions: 

In a large bowl, dissolve the sugar in the warm water. Once sugar is dissolves, sprinkle the yeast evenly 

overtop. DO NOT MIX IT YET! Let it sit covered with a tea towel for 10 minutes. While you are waiting for 

your yeast to activate, whisk eggs and add into the oil so the mixture is not cold from the fridge. After the 

10 minutes is up for the yeast, you can add the eggs and oil into the yeast mixture and add salt. Add the 

flour in cup by cup starting with 4 cups all purpose, then 2 cups of the Ladoga flour kneading the dough 

between each cup added. Add in the flour cup by cup until you reach a good dough consistency. You may 

only need 8 cups total, be observing here.  Grease the bowl sides and the outside of the dough with butter. 

Let it rise covered with a tea towel until double in size (about 1 hour). Punch down the dough and let rise 

again. Grease cookie sheets with butter. Make the buns and place on the cookie sheets. Let rise about 20 

minutes. Preheat oven to 375 degrees Fahrenheit and bake for 20 minutes. Once baked you can brush 

with butter is so desired.  

NOTES: I am wheat sensitive. I can eat this wheat. Not something I suggest all wheat intolerant people 

try, BUT if you do not eat wheat, you are lacking very important nutrition. In fact most people are as 

modern varieties of wheat do not have the same nutrition as old varieties of wheat do and almost 

everyone is lacking things we need to be healthy. The Ladoga wheat is a great source of nutrition. It makes 

awesome sour dough and it is inexpensive. It does make your dough have a red colour but it bakes out to 

normal looking tone and texture. It gives a slight nutty flavour, but it is incredibly good. I purchase this 

wheat exclusively on Organic Matters website. I am not affiliated with this company, I simply highly 

recommend this wheat and will continue to use it until I can’t get it any more.  

Here is the link to this product  https://www.omfoods.com/products/flours-organic-heirloom-ladoga-flour-treasure-life-farms 

https://www.omfoods.com/products/flours-organic-heirloom-ladoga-flour-treasure-life-farms

