
CINNAMON ROLLS
Recipe courtesy of ohiosoutherner.com 

INGREDIENTS (1 DOZEN) 

• 1/4 cup milk 
• 1/4 cup sugar 
• 1/2 tsp salt 
• 3 tbsp butter 
• 1 package dry yeast 
• 1/4 cup warm water 
• 2 1/4 cups flour, plus 1/4 cup for 

kneading 
• 1 egg, room temperature 
• 2 tbsp butter, room temperature 
• 1/3 cup brown sugar 
• 1/2 tsp cinnamon 
• 2 tbsp butter, melted 
• 1 cup powdered sugar 
• 2 tbsp milk 

DIRECTIONS 

1. Combine the milk, sugar, salt and 3 tbsp butter in a saucepan. Heat the mixture just 
until the butter melts. Remove from the heat and cool to 105 to 110 degrees 
Fahrenheit.   

2. Mix the warm water (105 to 110 degrees F) and yeast in the bowl of the electric 
mixer. Let the mixture stand for at least 5 minutes. The mixture will begin to bubble. 
This demonstrates the yeast is active.   

3. Stir in the milk mixture with the yeast mixture with the paddle beater. Add the egg 
and stir. Add approximately 1 1/2 cups of the flour and mix on medium speed until 
the mixture is smooth. Add the remaining flour and mix until smooth.   

4. Remove the paddle beater and insert the dough hook in the mixer. Add about 1/2 of 
the 1/4 cup of flour and begin the kneading process with the mixer on medium 
speed. Knead the dough with the dough hook for approximately 6 minutes. Add the 
remainder of the flour if the dough is still sticking to the sides of the bowl. How 
much flour is added will depend on the moisture in the air.  The extra 1/4 cup is 
more than enough under most conditions. The dough will be smooth and elastic. 
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5. Turn the dough out on a lightly floured surface and knead 2 or 3 times and form a 
ball. Place the dough in a greased bowl and turn to grease the top. Cover and let rise 
in a warm place until the mixture has doubled in size. 

6. Punch the dough down and turn out onto a lightly floured surface. Roll the dough 
into a 12x8 in rectangle. Spread the room temperature 2 tbsp butter on the dough. 
Mix the brown sugar and cinnamon in a small bowl. Sprinkle the mixture on the 
buttered dough.  (Option: Sprinkle 1/2 cup raising or fresh blueberries on the 
cinnamon mixture.) Roll the dough starting with the longest side (12 in side). Roll 
up jellyroll style and pinch the seams to seal. Cut the roll into 1 in rolls.  Use a sharp 
knife and do not press down on the dough. Use a sawing motion so the rolls are not 
compressed. Place in a greased 9 in square pan. Brush with the 2 tbsp melted butter.  
Let the rolls rise in a warm place for 40 to 50 minutes. The rolls will not double in 
size.   

7. The rolls can be placed in the refrigerator to bake in the morning or can be baked at 
350 degrees for 30-35 minutes.  If baked the next morning, let the rolls warm on the 
counter for at least 30 minutes before baking. 

8. Combine the powdered sugar and milk until mixed well. Drizzle over the warm rolls 
and serve. If blueberries were added to the dough, substitute lemon juice in the 
powdered sugar. 
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