
Cinnamon Rolls
 Vegetarian

MORNING MEAL
 

BRUNCH
 

BREAKFAST

Ingredients
4.5 teaspoons active yeast  dry 

1 teaspoon double-acting baking powder

1  scant teaspoon baking soda

0.3 cup strongly coffee  brewed 

2 pounds confectioners' sugar

9 cups flour  for dusting all-purpose plus more 

1 cup granulated sugar

2 cups granulated sugar  as needed plus more 

READY IN

160 min.

SERVINGS

40

CALORIES

375 kcal

https://whatsheate.com


0.3 cup ground cinnamon  for sprinkling 

1 tablespoon maple extract

1 Dash salt

1 tablespoon salt

2 cups butter  unsalted as needed melted plus more (4 sticks) 

6 tablespoons butter  unsalted melted () 

1 cup vegetable oil

0.5 cup milk  whole 

1 quart milk  whole 

Equipment
bowl

frying pan

sauce pan

oven

knife

whisk

mixing bowl

kitchen towels

cutting board

Directions
For the dough, heat the milk, vegetable oil and sugar in a large saucepan over medium heat;

do not boil. Set aside to cool to lukewarm.

Sprinkle the yeast on top and let it sit on the milk for 1 minute.

Add 8 cups of the flour. Stir until just combined, cover with a clean kitchen towel and set

aside in a relatively warm place for 1 hour.

Remove the towel and add the baking powder, baking soda, salt and the remaining 1 cup flour.

Stir thoroughly to combine. Use the dough right away or place in a mixing bowl and refrigerate

for up to 3 days, punching down the dough if it rises to the top of the bowl.



Remove half of the dough. On a floured surface, roll out the dough into a large rectangle,about

30 by 10 inches, with a long side facing you.

To make the filling, pour 1 cup of the melted butter over the surface of the dough. Use your

fingers to spread the butter evenly. Generously sprinkle half of the ground cinnamon and 1

cup of the sugar over the butter. Don't be afraid to drizzle on more butter or more sugar!

Beginning at the end farthest from you, roll the rectangle tightly toward you. Use both hands

and work slowly, being careful to keep the roll tight. Don't worry if the filling oozes as you

work; that just means the rolls will be divine. When you reach the end, pinch the seam

together.

Transfer to a cutting board and, with a sharp knife, make 1 1/2-inch slices. One log will produce

20 to 25 rolls.

Pour a couple of tablespoons of melted butter into several pie pans or baking dishes and swirl

to coat.

Place the rolls in the pans cut-side up, being careful not to overcrowd.

Repeat the rolling-sugar-butter process with the other half of the dough and more pans.

Preheat the oven to 375 degrees F. Cover each pan with a kitchen towel and let rise on the

countertop for at least 20 minutes before baking.

Remove the towels and bake for 13 to 17 minutes, until golden brown. Don't allow the rolls to

become overly brown.

While the rolls are baking, make the icing: In a large bowl, whisk together the confectioners'

sugar, milk, butter, coffee and salt. Splash in the maple flavoring.

Whisk until very smooth. Taste and add more sugar, butter or other ingredients as needed

until the icing reaches the desired consistency. The icing should be thick but still pourable.

While the rolls are still warm, generously drizzle icing over the top. Be sure to get it all around

the edges and over the top. As they sit, the rolls will absorb some of the icing's moisture and

flavor. They only get better with time...not that they last for more than a few seconds!
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Nutrition Facts

 PROTEIN 4.29%
  FAT 31.15%

  CARBS 64.56%

Properties
Glycemic Index:9.7, Glycemic Load:26.52, Inflammation Score:-4, Nutrition Score:6.7495652673685%



Nutrients (% of daily need)
Calories: 375.3kcal (18.77%), Fat: 13.22g (20.34%), Saturated Fat: 7.62g (47.65%), Carbohydrates: 61.66g (20.55%),

Net Carbohydrates: 60.02g (21.82%), Sugar: 38.55g (42.83%), Cholesterol: 32.12mg (10.71%), Sodium: 205.97mg

(8.96%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 4.1g (8.2%), Manganese: 0.46mg (22.75%), Vitamin B1:

0.28mg (18.36%), Folate: 60.18µg (15.05%), Selenium: 10.48µg (14.97%), Vitamin B2: 0.2mg (11.96%), Vitamin B3:

1.86mg (9.29%), Iron: 1.47mg (8.18%), Vitamin A: 383.75IU (7.67%), Phosphorus: 65.99mg (6.6%), Fiber: 1.64g

(6.56%), Calcium: 61.61mg (6.16%), Vitamin K: 3.57µg (3.4%), Vitamin D: 0.5µg (3.3%), Vitamin E: 0.47mg (3.11%),

Vitamin B5: 0.29mg (2.94%), Vitamin B12: 0.17µg (2.79%), Magnesium: 10.81mg (2.7%), Copper: 0.05mg (2.61%),

Zinc: 0.38mg (2.52%), Potassium: 84.64mg (2.42%), Vitamin B6: 0.04mg (1.83%)


