Southern Gooey Cinnamon
Rolls with Cream Cheese Icing

Prep Time: 30 minutes (plus 45 minutes to rise)
Cook Time: 20 minutes

Total Time: 50 minutes (plus 45 minutes to rise)
Servings: 12

Ingredients:

Dough:

e 3 3/4cups Baker's Corner All Purpose Flour,

plus additional for dusting

1/3 cup Baker's Corner Granulated Sugar

0.5 ounces Baker’s Corner Fast Rising Yeast (2 packets)

3/4 teaspoon Stonemill lodized Salt

3/4 cup Friendly Farms 2% Milk

1 teaspoon Stonemill Pure Vanilla

3 Goldhen Large Eggs

1/4 cup Countryside Creamery Unsalted Butter,
softened

e Carlini Canola Cooking Spray

Filling:

e 1/2 cup Countryside Creamery Unsalted Butter,
softened

e 3/4 cup Baker's Corner Brown Sugar, lightly packed

e 1/4 cup Baker's Corner Light Corn Syrup*

¢ 1 tablespoon plus 1 teaspoon Stonemill Ground
Cinnamon

e 2 tablespoons Baker's Corner Corn Starch*

1 pinch Stonemill lodized Salt

1 teaspoon Stonemill Pure Vanilla

Topping:

e 4 ounces Happy Farms Cream Cheese

e 11/2 cups Baker's Corner Powdered Sugar

e 1/2 cup Countryside Creamery Heavy Whipping Cream
e 1 teaspoon Stonemill Pure Vanilla

*These are Seasonal items that are only in stores
for a limited time and may no longer be available.

Directions:

1. Forthe dough: Using a mixer with a dough hook, combine all ingredients until smooth, about 10 minutes.

2. Coatalarge bowl with cooking spray and gently place the dough inside. Lightly coat the top of the dough with the
cooking spray. Cover the bowl with plastic wrap. Let rise in a warm place until doubled in size, about 30 minutes.

3. Forthefilling: In a medium bowl, cream together butter and brown sugar. Add remaining ingredients and mix

together into a paste. Reserve.
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Preheat oven to 350°. Coat a 9x13-inch baking pan with cooking spray.
Transfer the dough to a floured work surface and roll into an 18x7-inch rectangle. Spread the filling evenly over the

dough. Roll the dough into a log. Seam side down, cut into 12 rolls, about 1 1/2 inches thick.
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from the oven.

Recipe Courtesy of:
ALDI Test Kitchen

Transfer the rolls to the prepared baking dish. Cover with plastic wrap and set in a warm place to rise for 15 minutes.
Remove plastic wrap and bake on the center rack for 18-20 minutes, rotating the pan once.

For the topping: While rolls are baking, cream together the cream cheese and powdered sugar.

Slowly add the heavy whipping cream and vanilla. Spread the topping over the warm cinnamon rolls once removed



