
Cake Mix Cinnamon Rolls
Source: www.bettycrocker.com
Prep
2 hr
Total
2 hr 30 min
Serving: 12
Ingredients

1 box Betty Crocker™ SuperMoist™ yellow cake mix
2 1⁄2-3 cups Gold Medal™ all-purpose flour
1 package (2 1/4 teaspoons) regular active dry yeast
1 1⁄4 cups water
1⁄4 cup butter melted and cooled
1⁄2 cup packed brown sugar
1 teaspoon ground cinnamon
1 container Betty Crocker™ Rich & Creamy cream cheese frosting

Directions
1 Grease 13x9-inch pan or 2 (9-inch) round cake pans with shortening or cooking 
spray.
2 In large bowl, mix cake mix, 1 cup of the flour and the yeast. Add water; stir with 
wooden spoon until dough forms. Add the remaining flour 1?4 cup at a time, stirring 
after each addition, until soft dough forms. You may not need all of the flour. Cover 
with plastic wrap, and let rise in warm place until doubled, about 1 hour.
3 Gently punch down dough, and then reshape it into a ball. Let rest for a few 
minutes. Meanwhile, have melted butter ready, and in small bowl, mix brown sugar 
and cinnamon.
4 On lightly floured surface, roll dough into large rectangle about 1/4 inch thick. Brush 
with melted butter; sprinkle with cinnamon sugar. Starting with 1 long end, tightly roll 
up dough into a log. Cut into 12 rolls.
5 Place rolls in pan(s); cover with plastic wrap. Let rise about 30 minutes while you 
heat oven to 375°F.
6 Bake 8 to 10 minutes or until golden brown. Cool 5 minutes; spread with frosting. 
Serve warm or at room temperature.

http://www.bettycrocker.com/recipes/cake-mix-cinnamon-rolls/89ed7371-fe5c-40fa-a8e2-924071d3588e?niseg4=BettyCrocker&nicam4=SocialMedia&crlt.pid=camp.GCKLw6Bu9wSe&nicreatID4=Post&nichn4=Pinterest


Cinnamon Roll Muffins
Source: somethewiser.danoah.com
Prep
20 min  Cook: 15 min Total: 35 min
Yield: 12 muffins
Serving: 12
Ingredients

2 cups all purpose flour
3 teaspoons baking powder
1⁄2 teaspoon salt
1⁄4 cup sugar
3 tablespoons melted butter cooled slightly
1 egg
1 cup milk (plus more as needed)
Topping and Filling:
1 cup brown sugar loosely packed
3 teaspoons ground cinnamon
1 1⁄2 cups coarsely chopped pecans or walnuts
3 tablespoons melted butter
Frosting:
2 ounces cream cheese softened
1 cup powdered sugar
1 tablespoon milk
dash vanilla

Directions
Preheat oven to 400 degrees Fahrenheit. Generously grease a standard 12 cup 
muffin tin.
In a large bowl, sift together the dry ingredients. In a separate bowl, whisk together 
the wet ingredients until well combined. Make a well in the center of the flour mixture 
and add the egg mixture, stirring only until just combined.
Combine all the topping/filling ingredients. Gently fold half of the mixture into the 
muffin batter.
Spoon the muffin batter, about ¼ cup, into each muffin tin. Top with remaining brown 
sugar mixture. Bake at 400 degrees for 12 to 15 minutes, or until muffins spring back 
when pressed lightly. Remove from oven. Cool slightly, then transfer carefully to a 
wire rack.
Whisk together all of the frosting ingredients. Drizzle over the top of the muffins and 
enjoy every single delicious bite . . . 

http://somethewiser.danoah.com/2015/12/cinnamon-roll-muffins.html


Quick 45 Minute Cinnamon Rolls
Source: therecipecritic.com
Yield: 9
Serving: 9
Ingredients

2 3⁄4 cups all-purpose flour
3 Tablespoons granulated sugar
1 teaspoon salt
1 package instant yeast (1 packet = 2 and ¼ teaspoons)
1⁄2 cup water
1⁄4 cup milk
2 Tablespoons unsalted butter
1 large egg
Filling:
1⁄4 cup (1/2 stick) unsalted butter softened to room temperature
2 Tablespoons ground cinnamon
1⁄4 cup brown sugar
Glaze:
1 cup powdered sugar
1 teaspoon vanilla extract
2-3 Tablespoons milk or coffee

Directions
To Make dough: In a large bowl, mix the flour, the sugar, salt, and yeast together until 
evenly dispersed. Set aside. In a small microwavable bowl, heat the water, milk, and 
butter together in the microwave until the butter is melted (about 30-45 seconds). Stir 
the butter mixture into the flour mixture. Add the egg and knead with hand or with 
stand mixer for 3-4 minutes or until the dough is no longer sticky. Place in a lightly 
greased bowl and let rest for about 5 minutes.
Preheat the oven to 200 degrees and turn off after 10 minutes or just before placing 
rolls in oven.
To Make Filling: After the dough has rested for 5 minutes, roll it out in a 15x9 inch 
rectangle. Spread the softened butter on top. Mix together the cinnamon and sugar 
and sprinkle it all over the dough. Roll up the dough tightly and cut into 9 (large) even 
piece. Place in a lightly greased 9-inch or square pan (or cut into 12 small pieces and 
place in a 9x13 pan) and lightly cover with aluminum foil or plastic wrap.
TURN OFF the oven and place the cinnamon buns in the oven to rise for 20 minutes. 
Keep the buns in the oven (REMOVE THE FOIL OR PLASTIC) and turn on the oven 
to 375F. Bake the cinnamon rolls for 15-20 minutes or until golden. Remove from 
oven and top with glaze.

http://therecipecritic.com/2016/05/quick-45-minute-cinnamon-rolls/


To make glaze: Mix the powdered sugar, vanilla and 2 Tablespoons milk together 
until smooth and lump free. Drizzle over warm rolls.


