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Black Forest “Cinnamon” Rolls 

Ingredients for the Rolls: 

 1 recipe Chocolate Babka Dough 

 1 20 ounce. can pitted sour cherries 

 ¾ cup granulated white sugar 

  2 tbsp. cornstarch 

 Juice of ½ a lemon 

 1 tbsp. Maraschino Cherry Juice 

 Pinch of fine kosher or sea salt 

 1/8 tsp. pure almond extract 

 Ground chocolate for dusting (use instead of flour when rolling for color) 

 ½ cup roughly chopped bittersweet chocolate (or high quality bittersweet chips) 

 ¼ cup slivered or chopped almonds, optional (some for the filling and some for topping if 

desired) 

 Maraschino Cherries to garnish, optional 

Ingredients for the Frosting: 

 8 oz. cream cheese, room temperature 

 5 tbsp. unsalted butter, softened 

 Juice of ½ a lemon 

 1-2 tbsp. Maraschino Cherry Juice, to taste, optional 

 1/8 tsp. pure almond extract 

 Pinch of fine kosher or sea salt 

 2 cups powdered sugar, sifted (more or less to taste) 

Directions: 

 In a medium saucepan cook together over medium-low heat the cherries with juice, ¾ 

cup granulated sugar, 2 tbsp. cornstarch, lemon juice, Maraschino Cherry Juice and a 

pinch of salt. Stirring constantly, cook until thickened. 

 Removed from heat and stir in the almond extract. Set aside to cool. 

 Dust a large flat surface with some of the ground chocolate (or cocoa powder) and roll 

room temperature dough into a large rectangle (approx. 10 X 6 inches) so that the long 

side of the dough faces you.  

 Evenly spread half of the cherry filling over the rectangle, leaving a ½ inch of dough 

uncovered on the far long side of the dough 
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 Sprinkle with half of the chopped chocolate and a few of the almonds (is using). 

 Tightly roll the dough into a log starting at the long edge nearest to you and finished with 

the “uncovered” edge on the far side. Pinch the edge of dough closed and place it seam 

side-down on your work surface. (It will be a little gooey but that will make for a yummy 

roll in the end!) 

 Prepare two sheet pans with parchment or silicone baking mats. 

 Using a bench scraped or sharp knife cut the log into 12 equal pieces 

 Place the pieces on a prepared baking sheet, spacing them approximately 1-inch apart. 

Cover loosely with plastic wrap and allow to rise for 1 hour (the sides of the rolls will 

touch, that is okay). (ALTERNATLY: refrigerate overnight for baking in the morning. If 

chilling overnight, remove from the refrigerator at least 1 hour prior to baking and place 

rolls in a warm place to rise and come to room temperature). 

 REPEAT above process of rolling out the dough, filling and forming rolls with the 

second ball of chocolate babka dough and remaining filling ingredients. 

 While rolls are completing their final rise, preheat oven to 350 degrees F with rack in the 

center position. 

 Bake rolls until an instant-read thermometer inserted into the center of a roll reads 185-

190 degrees F, about 25-30 minutes. The rolls will not noticeably turn golden brown 

since they are chocolate.  

 Allow rolls to cool for about 20 minutes before frosting. 

 While rolls are cooling, prepare the frosting: In the bowl of a stand mixer fitted with the 

paddle attachment, mix together the cream cheese, butter, lemon juice, cherry juice (if 

using), almond extract and salt until smooth. Gradually mix in the SIFTED powdered 

sugar until the frosting is of desired sweetness and consistency. 

 Spread frosting over the slightly warm rolls, garnish each with a Maraschino cherry half 

and a sprinkling of slivered almonds, if desired.  


