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Cinnamon Rolls with Cream Cheese Frosting 

Ingredients for the Cinnamon Rolls: 

*This will make approximately 8 cinnamon rolls. Use full babka dough recipe and double filling 

ingredients for 16 rolls (and then use two cake pans or one large baking dish) 

 ½ recipe BABKA DOUGH 

 1 cup. Packed brown sugar 

 1 cup seedless raisins 

 1 tsp. ground cinnamon 

 ¼ cup chopped roasted walnuts, optional 

 2 tbsp. melted butter 

 Cooking spray 

Directions: 

 Make the babka dough and follow instructions through the second rise 

 Use one ball of babka dough for this recipe and save the other for another project (unless 

you want double the number of cinnamon rolls, as noted above*) 

 Roll dough into a 10 X 6 rectangle 

 Mix the brown sugar, raisins, cinnamon and walnuts (if using) in a medium bowl 

 Use a pastry brush to generously brush the rectangle all over with melted butter 

 Spread the brown sugar mixture evenly over the dough, leaving a 1 inch border without 

filling on the long edge of the dough nearest to you 

 Roll up jelly-roll style, from the long side furthest from you, rolling towards you (towards 

the edge with the 1-inch border)  

 Slice into 1” pieces using a bench scraper or large, sharp chef’s knife 

 Grease a round cake dish with cooking spray 

 Place the cinnamon rolls into the pan, spacing evenly apart from each other, with one in 

the center 

 If baking the same day: Preheat oven to 350 degrees F and allow rolls to rise for 20 

minutes at room temperature before baking 

 If baking the next day: cover with plastic wrap and refrigerate overnight. Remove from 

the fridge 30 minutes before baking and preheat oven to 350 degrees F 

 Bake at 350 for 30-40 minutes or until light golden brown (the internal temperature of the 

rolls should be approx. 200 degrees F) 

 Allow to cool for about 10 minutes before frosting and serving. You may allow them to 

fully cool before frosting if desired. 
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 Frosted cinnamon rolls will store tightly wrapped at room temperature for 1-2 days or in 

the fridge (also tightly wrapped) for about a week. You may also freeze them. 

Ingredients for the Cream Cheese Frosting: 

 4 ounces cream cheese, softened 

 8 tbsp. (4 oz.) unsalted butter, softened 

 2 cups powdered sugar, sifted 

 1 tsp. pure vanilla extract 

 Pinch of fine kosher or sea salt 

 Juice of half a lemon, optional 

 1 tbsp. whole milk or heavy cream, optional 

Directions: 

 Mix cream cheese, butter, sugar, vanilla and salt in the bowl of a stand mixer fitted with 

the paddle attachment until fully blended and smooth 

 Taste for seasoning, add more sugar if desired, lemon for a bit of a zing and heavy cream 

for a glaze consistency or thinner frosting (remember the frosting will thin as it melts 

onto your cinnamon rolls) 


