Mommy's Playbook Overnight Cinnamon Rolls
(This recipe uses a stand mixer with paddle and dough hook attachments)
Dough Ingredients:
●
●
●
●
●
●
●
●
●

1 Cup Milk
2 Packets Active Dry Yeast
1/4 Cup Granulated Sugar
1/4 Cup Butter
1/4 Cup Brown Sugar
1 tsp Vanilla
2 Eggs
2 Cups Wheat Flour (or All Purpose Flour)
2 Cups All Purpose Flour

Filling Ingredients:
●
●
●

1/2 cup applesauce (or butter)
1 cup Packed Brown Sugar
3 tbsp Ground Cinnamon
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Cream Cheese Frosting:
●
●
●
●

1/4 cup Butter
1/2 cup Cream Cheese, softened
1/4 tsp Pure Vanilla Extract
1-2 cups Powdered Sugar

Directions:
Warm milk in a small bowl. Dissolve granulated sugar and yeast into the milk and allow yeast to
activate for five minutes. Yeast should be foamy, if not, you may need to start over.
While yeast is activating. Cream butter, brown sugar, vanilla, and eggs with your mixer using
the paddle attachment. Slowly add 2 cups of wheat flour (or All Purpose if you are omitting the
wheat flour in this recipe). Mix just until combined.
Switch to your dough hook attachment. Pour in the milk, sugar, and yeast mixture all at once.
Turn your mixer on slowly (may need to imitate a "pulse" method until the liquid begins to mix
in). Add remaining 2 cups of flour 1/2 cup at a time. Knead dough until the flour is fully
incorporated. (Dough may NOT separate from the bowl so don't wait for that to happen.)
Lightly coat a large bowl with oil or non-stick spray. Pour dough into bowl (a rubber spatula is a
great help here.) Cover with plastic wrap and allow to rise in a warm place for 1 hour.
For filling: Mix Brown Sugar and Cinnamon together, set aside.
Once dough has risen, pour dough onto a floured surface. Sprinkle with more flour and flour
your rolling pin. Roll dough thinly into a large rectangle. (Tip: Shape the dough into a bread loaf
before starting to roll.)
Pour applesauce onto your rectangle. Spread with a spoon (or your hands) to the edges. Top
with brown sugar/cinnamon mixture.
From the long side, roll your dough. Try to keep it tight so you don't lose your filling when you
transfer it to your baking pan(s).
Starting at the middle, cut dough log into 1 inch thick rolls. I use a dough scraper and then
readjust the roll into a circle, but if you have floss that works great too.
Lightly grease two round pans. I use two rimmed pie dishes. Divide your rolls in half, place half
in each dish. They don't need to touch because they will rise to meet each other during the next
rise.
STOP! Are you making these overnight? If so, cover your cinnamon rolls with plastic wrap and
place them into the fridge! (read the overnight instructions at the bottom of the page). If you
can't wait until morning, cover with plastic wrap and allow cinnamon rolls to rise in a warm
location for 30-45 minutes.
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Let's Bake!! Preheat oven to 350 degrees.
Bake rolls for 25-30 minutes. To check to see if they are done, press the center roll gently. If
baking is complete, it will bounce right back, if it sinks, bake for another 5 minutes.
While the rolls are baking, prepare your cream cheese frosting. Add softened cream cheese,
butter, and pure vanilla extract to your mixing bowl (or food processor). Mix until smooth. Add
powdered sugar. Continue to mix until smooth. Set aside until the cinnamon rolls are removed
from the oven.
Top rolls with frosting. Serve warm.

Overnight Instructions! Your rolls should rise in the fridge overnight so all you need to do is
toss them into the oven in the morning. However, if they don't, fill a rectangle pan with water
and set it on the bottom rack of your oven. Place rolls on the rack above the pan. Preheat oven
to 200 degrees and allow the rolls to rise for 20 minutes. Remove them from the oven and
proceed with the baking directions above.
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