
Preheat Oven to 375.

1. Preheat oven to warm (I did 170 degrees) and add 1-2 inches of water in a loaf pan and place it 
on the bottom rack. 

2.  Mix 3/4 cups warm water, 2 Tbsp granulated sugar and 2 packets of rapid rising yeast togeth-
er and let sit. Make sure that the bowl you mix these in will allow for the mixture to double in size. 

3. In your mixing bowl, cream together 1/2 cup softened butter and 1/2 cup granulated sugar. 
Add 2 eggs, 1 1/2 cups warm water, 1 tsp salt, and 3 1/2 cups flour. Beat at low speed until 
mixed followed by medium-high speed for 2 minutes. Add your yeast mixture and an additional 
1 1/2 cups flour and mix on low for another minute. If your dough seems really sticky, slowly add 
more flour (only add spoonfuls at a time). 

3. Grease a bowl with soft butter or cooking spray and add your dough. Cover with plastic wrap 
and place on the top rack of the oven, above the pan of water. Let rise until doubled in size (Mine 
took about 45 minutes)

4. Lightly flour your work surface. Flip dough out of the bowl and onto your floured work surface. 
Sprinkle the top of your dough with flour. Lightly roll the dough with a rolling pin into a rectangular 
shape. 

5. Smear softened butter across the flattened dough. Sprinkle the brown sugar and cinnamon 
evenly across the dough. Starting on one of the long sides, roll your dough. Using a serrated 
knife, slice into 12 even slices. 

6. Grease a 9x13” cake pan with soft butter or cooking spray. Place the cut cinnamon rolls into 
the pan and cover with plastic wrap. Place pan into the warmed oven, on top rack above the pan 
of water. Let rise 20-25 minutes. 

7. Remove plastic wrap from pan and change oven temperature to 350 degrees. Back 25-30 
minutes, or until tops are golden brown.

8. Mix together 1 cup powdered sugar, 2 Tbsp milk, 2 Tbsp softened butter and 1/8 tsp vanilla. 
Drizzle on top of cinnamon rolls.

Cinnamon Rolls
MAKES 1 DOZEN CINNAMON ROLLS

INGREDIENTS

Sweet Dough: 

3/4 cup Warm Water

2 Tbsp Granulated Sugar

2 packages Rapid Rise Yeast

1/2 cup Butter, soft

1/2 cup Granulated Sugar

2 Eggs

1 1/2 cups Warm Water

1 tsp Salt

5 cups Flour

Filling: 

1/2 cup Butter, soft

1 cup Light Brown Sugar

1/4 cup Cinnamon

Icing: 

1 cup Powdered Sugar

2 Tbsp Milk

2 Tbsp Butter, Soft

1/8 tsp vanilla extract




