
Tiffany Parry      •      simplyforone.net      •      Cinnamon Rolls from Scratch 

Cinnamon Rolls from Scratch 
 

For Dough 
 
3 cups flour for mixing 
2-3 cups more flour for kneading 
2 tsp. salt 
2 envelopes yeast 
3 tbs. sugar 
2 cup water 
½ cup milk 
3 tbs. butter 

For Filling 
 

Brown Sugar 
Cinnamon 
Sugar 
More Butter (softened) 

For Icing 
 
Powdered Sugar 
Even More Butter 
Milk 
 

 
Yield: 2 dozen. Half recipe for 1 dozen 

 
1. Preheat oven to warm while mixing dough. 
2. Put flour, salt, yeast and sugar in large mixing bowl and set aside. 
3. Mix water, milk, and butter in saucepan (or microwave) and heat to 115 degrees on a candy thermometer.   

 
4. Add milk mixture to dry ingredients and beat for approx. 2 minutes on medium speed until ingredients are well 

blended. Food processor works well, but any mixer will do. 
5. Gradually, add about 2-3 cups flour to the dough mixture and mix until dough begins to form a ball. Dump dough 

(it’ll be a bit sticky) onto a floured surface and add small amounts of flour, kneading lightly until dough is just 
slightly tacky but doesn’t stick to your fingers. 
 
** Tip: I cover my countertop with a few pieces of plastic wrap and use that as my rolling surface. Just lightly dust 
the plastic with flour and when you’re done baking peel it up and toss for quick clean up. No scraping sticky flour 
off the counter!! 
 

6. Form dough into a large ball, flour lightly, and place in a greased bowl.  Set bowl on open oven door or a warm 
spot, cover with a towel and allow to rise – approx. 30 minutes. 
 

7. Dump risen dough onto a well-floured surface and use rolling pin to shape into a large rectangle. 
8. Spread softened butter (3-4 tablespoons) over dough.  Layer brown sugar (lightly), cinnamon (heavy), and white 

sugar (medium).  You can add nuts too, if you like and adjust filling to taste. 
9. Starting at the bottom of rectangle, fold dough in and roll – careful to tuck ends as rolling. 
10. I slice the long roll in half, then quarters, and thirds until I end up with between 12-16 rolls. You can go larger or 

smaller to your liking. 
11. Place individual rolls in well-greased baking dish. Place baking dish on oven door and again, allow to rise until rolls 

are touching. 
 

Bake at 350 about 25 minutes until rolls are barely golden on edges. Test with fork in between rolls – dough should 
separate, but not be gooey. Rolls are done when toothpick in outer edge comes out clean. 
 
While rolls are baking, make icing.  No exact measurement here. About 2-3 cups of powdered sugar, 1-2 tbs. of 
softened butter, and gradually add small amounts of milk to wet ingredients. Beat with mixer until light and fluffy.  
Add more sugar or milk to get consistency and taste you like. Spread over warm cinnamon rolls or serve on the side. 
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