
Instructions
• Preheat oven to 400 degrees F (200 degrees C). Brush a 9-inch 

square baking dish with 2 tablespoons melted butter.
• áǝǣɀǸ�ˢȒɖȸًא��ɎƏƫǼƺɀȵȒȒȇɀ�ɯǝǣɎƺ�ɀɖǕƏȸً�ƫƏǸǣȇǕ�ȵȒɯƳƺȸً�ƏȇƳ�ɀƏǼɎ�ɎȒ-

ǕƺɎǝƺȸ�ǣȇ�Ə�ǼƏȸǕƺ�ƫȒɯǼِ�áȒȸǸב��ɎƏƫǼƺɀȵȒȒȇɀ�ɀȒǔɎƺȇƺƳ�ƫɖɎɎƺȸ�ǣȇɎȒ�ˢȒɖȸ�
mixture using your hands. Beat milk and egg together in another 
ƫȒɯǼٕ�ȵȒɖȸ�ǣȇɎȒ�ˢȒɖȸٮƫɖɎɎƺȸ�ȅǣɴɎɖȸƺ�ƏȇƳ�ɀɎǣȸ�ɯǣɎǝ�Ə�ȸɖƫƫƺȸ�ɀȵƏɎɖǼƏ�
until a soft dough forms.

• Áɖȸȇ�ƳȒɖǕǝ�ȒɖɎ�ȒȇɎȒ�Ə�ˢȒɖȸƺƳ�ɯȒȸǸ�ɀɖȸǔƏƬƺ�ƏȇƳ�ȸȒǼǼ�ƳȒɖǕǝ�ǣȇɎȒ�Ə�
1/4-inch thick rectangle. Brush surface of dough with 2 tablespoons 
melted butter.

• Whisk 1/2 cup white sugar, brown sugar, and cinnamon together in a 
small bowl. Sprinkle 1/2 of the cinnamon sugar mixture in the bottom 
of the prepared baking dish. Sprinkle remaining cinnamon sugar 
Ȓɮƺȸ�ƫɖɎɎƺȸٮƫȸɖɀǝƺƳ�ƳȒɖǕǝِ�«ȒǼǼ�ƳȒɖǕǝ�ƏȸȒɖȇƳ�ˡǼǼǣȇǕ�ɎȒ�ǔȒȸȅ�Ə�ǼȒǕٕ�
cut log into 18 rolls and place rolls in the prepared baking dish.

• Bake in the preheated oven until rolls are set, 20 to 25 minutes.
• For cream cheese frosting 
• Beat confectioners’ sugar, cream cheese, 1/4 cup softened butter, and 

vanilla extract together in a bowl until frosting is smooth. Top hot 
cinnamon rolls with cream cheese frosting.

• For caramel topping 
• Melt butter in a saucepan.
• Add brown sugar and heavy cream and whisk constantly over medi-

um heat until sugar is dissolved.
• Bring to a boil and allow to boil for 3 minutes, no more.
• Remove from heat and allow to cool.

Cinnamon RollsCinnamon Rolls
Dough:

ȵɖȸȵȒɀƺ�ˢȒɖȸٮ�Ƭɖȵɀ�ƏǼǼא •
• 2 tablespoons white sugar
• 2 teaspoons baking powder
• 1 teaspoon salt
• 3 tablespoons butter, softened
• 3/4 cup milk
• 1 egg

Filling:

• 1/2 cup white sugar
• 1/2 cup brown sugar
• 1 tablespoon ground cinnamon

Cream Cheese Frosting:

• 1 cup confectioners’ sugar
• 4 ounces cream cheese, softened 
• 1/4 cup butter, softened
• 1/2 teaspoon vanilla extract 
• Or make them caramel cinnamon 

rolls

Caramel topping: 

• 1/2 cup (1 stick) butter
• 1 cup light brown sugar
• 1/3 cup heavy cream

Ingredients Ingredients


