how to make cinnamon scrolls

How to Make Cinnamon Scrolls: A Delicious Homemade Treat

how to make cinnamon scrolls is a question that delights many home bakers and food lovers alike.
There's something irresistibly comforting about the aroma of freshly baked cinnamon scrolls wafting
through your kitchen. These soft, fluffy, and sweet rolls swirled with cinnamon and sugar offer a
perfect balance of spice and sweetness, making them a beloved treat for breakfast, brunch, or an
indulgent snack. Whether you're new to baking or looking to perfect your technique, this guide will
walk you through the entire process of crafting homemade cinnamon scrolls that rival those from your
favorite bakery.

Gathering the Ingredients for Perfect Cinnamon Scrolls

Before diving into the recipe, it's essential to ensure you have all the necessary ingredients on hand.
The best cinnamon scrolls start with simple, quality components that come together to create a
tender dough and a flavorful filling.

The Basics You’ll Need

- **Flour**; All-purpose flour works well, but for extra softness, some bakers prefer bread flour due to
its higher protein content.

- ¥*Yeast**: Active dry yeast or instant yeast will help your dough rise and become delightfully fluffy.
- ¥*Milk**; Whole milk adds richness, but you can substitute with almond or oat milk for a dairy-free
version.

- **Butter**: Both for the dough and the filling, butter imparts moisture and flavor.

- ¥*Sugar**: Granulated sugar for the dough and a mix of brown sugar and cinnamon for the filling.

- ¥Eggs**: They enrich the dough and contribute to its structure.

- ¥*Salt**: A small amount balances the sweetness.

- **Cinnamon**; Ground cinnamon is the star spice in the filling.

- **Qptional toppings**: Cream cheese glaze or simple powdered sugar icing take cinnamon scrolls to
the next level.

How to Make Cinnamon Scrolls: Step-by-Step Guide

Creating cinnamon scrolls involves a few key steps — preparing the dough, rolling it out, adding the
cinnamon filling, shaping the scrolls, and finally baking them to perfection. Let’s explore each part
carefully.

Preparing the Dough



Start by warming the milk until it's just lukewarm—too hot and it might kill the yeast, too cold and the
yeast won't activate properly. Combine the milk with the yeast and a teaspoon of sugar, then let it sit
for about 5-10 minutes until frothy. This “proofing” step ensures your yeast is alive and active.

In a large mixing bowl, combine the flour, salt, and the remaining sugar. Add in the eggs and melted
butter, then pour in the yeast mixture. Mix everything thoroughly until a sticky dough forms. Knead
the dough on a floured surface for about 8-10 minutes until it becomes smooth and elastic. Kneading
develops gluten, which helps give the scrolls their soft yet structured texture.

Place the dough in a greased bowl, cover it with a clean kitchen towel or plastic wrap, and let it rise in
a warm spot for about an hour or until it has doubled in size.

Creating the Cinnamon Filling

While the dough is rising, prepare the filling. The classic filling combines softened butter, brown
sugar, and ground cinnamon. The butter should be soft enough to spread easily but not melted. Mix
the brown sugar and cinnamon thoroughly before spreading the mixture evenly over the rolled-out
dough.

Rolling, Filling, and Shaping

Once the dough has risen, punch it down gently to release excess air. Roll it out on a floured surface
into a large rectangle, roughly about 12x15 inches. Spread the cinnamon sugar filling evenly over the
dough, making sure to cover every inch for maximum flavor.

Starting from the longer edge, roll the dough tightly into a log shape. Use a sharp knife or dental floss
to slice the log into even scrolls, about 1 to 1.5 inches thick. Arrange the scrolls cut-side up in a
buttered baking dish, leaving a bit of space between each so they can expand during baking.

Cover the dish and allow the scrolls to rise again for 30-45 minutes. This second rise ensures they
become fluffy and light.

Baking to Golden Perfection

Preheat your oven to 180°C (350°F). Bake the cinnamon scrolls for 20-25 minutes or until they are
golden brown and cooked through. The smell of cinnamon and sugar will fill your kitchen, signaling
that your scrolls are almost ready!

Adding the Finishing Touches: Glazes and Icing

While cinnamon scrolls are delicious on their own, a sweet glaze or icing can elevate their flavor and
visual appeal.



Simple Icing Options

- **Cream Cheese Frosting**: Blend cream cheese, butter, powdered sugar, and a splash of vanilla
extract until smooth. Spread it generously over warm scrolls for a luscious, tangy contrast.

- **Powdered Sugar Glaze**: Mix powdered sugar with a little milk or lemon juice to create a thin
glaze. Drizzle over the scrolls for a subtle sweetness.

- **Maple or Caramel Drizzle**: For an indulgent twist, drizzle warm maple syrup or caramel sauce
over the scrolls just before serving.

Tips and Tricks for Making Cinnamon Scrolls at Home

Making cinnamon scrolls from scratch can be a rewarding experience, but a few insider tips can help
you achieve bakery-quality results every time.

Use Room Temperature Ingredients

Bring your eggs, milk, and butter to room temperature before mixing. This helps the dough come
together more smoothly and encourages better yeast activation.

Don’t Rush the Rising Process

Patience is key. Allowing the dough to rise fully twice makes the scrolls softer and airier. If your
kitchen is cold, try placing the dough in a slightly warmed oven or near a radiator.

Experiment with Fillings

While traditional cinnamon and sugar is classic, feel free to add chopped nuts, raisins, or even a
splash of vanilla or orange zest to the filling for a personalized touch.

Freezing and Reheating

Cinnamon scrolls freeze beautifully. After shaping and before the second rise, place them on a baking
tray and freeze until solid. Then transfer to a freezer bag. When ready to bake, thaw and allow them
to rise before baking. Reheat leftovers gently in the oven or microwave for a warm treat.

The Joy of Homemade Cinnamon Scrolls

Learning how to make cinnamon scrolls opens the door to endless cozy mornings and delightful



gatherings. The process itself, from kneading the dough to smelling the spicy-sweet aroma as they
bake, is as enjoyable as the final bite. This classic recipe is a wonderful way to bring warmth and
sweetness into your home, impress family and friends, and even explore creative variations that suit
your taste buds. So, next time you crave a comforting baked good, roll up your sleeves and treat
yourself to the magic of homemade cinnamon scrolls.

Frequently Asked Questions

What are the key ingredients needed to make cinnamon
scrolls?

The key ingredients for cinnamon scrolls include flour, sugar, yeast, milk, butter, eggs, cinnamon, and
brown sugar for the filling.

How do you make the dough for cinnamon scrolls soft and
fluffy?

To make soft and fluffy dough, use warm milk to activate the yeast, knead the dough thoroughly to
develop gluten, and allow the dough to rise in a warm place until it doubles in size.

What is the best way to roll and shape cinnamon scrolls?

Roll the dough into a rectangle, spread softened butter over it, sprinkle evenly with a cinnamon and
sugar mixture, then tightly roll the dough from one long edge. Slice the roll into even pieces before
placing them in the baking tray.

Can | make cinnamon scrolls ahead of time and bake later?

Yes, you can prepare the cinnamon scrolls, let them rise, then cover and refrigerate them overnight.
Bake them fresh the next day for the best texture and flavor.

How do | prevent cinnamon scrolls from drying out after
baking?

Brush the baked cinnamon scrolls with melted butter and store them in an airtight container. You can
also wrap them in foil to keep them moist.

What are some popular toppings or glazes for cinnamon
scrolls?

Popular toppings include cream cheese glaze, vanilla icing, or a simple powdered sugar glaze. Some
also add chopped nuts or raisins inside the filling for extra flavor and texture.



Additional Resources

How to Make Cinnamon Scrolls: A Detailed Guide to
Crafting the Perfect Treat

how to make cinnamon scrolls is a question that has intrigued both home bakers and pastry
enthusiasts alike. These sweet, spiraled pastries—also known as cinnamon rolls—have become a
staple in bakeries worldwide, celebrated for their soft, fluffy texture and the warm, aromatic blend of
cinnamon and sugar. Beyond their undeniable deliciousness, cinnamon scrolls offer a versatile canvas
for creativity, allowing for variations in dough, fillings, and glazes. This article explores the art and
science behind making cinnamon scrolls, examining essential techniques, ingredient choices, and
baking tips to achieve the ideal balance of flavor and texture.

The Fundamentals of Cinnamon Scrolls

Cinnamon scrolls are essentially yeast-leavened dough rolled with a mixture of cinnamon, sugar, and
often butter, then sliced into individual portions before baking. The resulting pastry is tender and airy
on the inside with a slightly caramelized crust. Understanding the foundational elements of dough
preparation and filling composition is critical when exploring how to make cinnamon scrolls that stand
out.

The Dough: Yeast vs. Quick Breads

One of the primary decisions in crafting cinnamon scrolls lies in the choice of dough. Traditional
recipes typically rely on yeast dough, which requires proofing time to develop a light and fluffy
texture. Yeast doughs benefit from gradual fermentation, which enhances flavor complexity and
creates a soft crumb structure. Alternatively, some quicker recipes use baking powder or baking soda
as leavening agents, resulting in a denser texture that resembles a quick bread or muffin.
Yeast dough advantages include:

 Soft, airy texture with a slight chewiness

¢ Enhanced flavor due to fermentation

e Classic, bakery-style finish

Conversely, quick bread doughs offer:
e Reduced preparation time (no proofing required)

e Easier process for beginners



e Denser, cake-like consistency

For purists aiming for authentic cinnamon scrolls, yeast dough remains the preferred choice, though
quick bread variants can still deliver satisfying results with less effort.

Ingredients that Define the Flavor Profile

The core ingredients for the dough typically include flour, sugar, butter, milk, eggs, salt, and yeast.
Each component plays a pivotal role in the final product’s characteristics:

- **Flour:** All-purpose flour is most commonly used, but bread flour can be substituted for a chewier
texture due to higher gluten content.

- ¥*Sugar:** Granulated sugar sweetens the dough, while brown sugar is often incorporated into the
filling for its molasses notes.

- **Butter:** Provides richness and tenderness; softened butter is used in the dough, and melted
butter is spread over the rolled dough before sprinkling the filling.

- ¥*Milk:** Adds moisture and helps develop a tender crumb.

- ¥*Eggs:** Enrich the dough, contributing to elasticity and color.

- ¥*Yeast:** Essential for leavening and flavor development.

- ¥*Salt:** Balances sweetness and enhances overall flavor.

The filling usually consists of a mixture of cinnamon and sugar, sometimes augmented with additional
spices like nutmeg or cardamom, or even chopped nuts and raisins for added texture.

Step-by-Step Process: How to Make Cinnamon Scrolls

The process of making cinnamon scrolls can be divided into several key stages, each demanding
attention to detail to ensure a successful outcome.

1. Preparing the Dough

The dough preparation begins with activating the yeast, typically by combining it with warm milk and
a pinch of sugar. This step is crucial; the liquid temperature must be between 37°C and 43°C (98°F to
110°F) to avoid killing the yeast or slowing its activity. After proofing, the yeast mixture is combined
with the remaining ingredients and kneaded until smooth and elastic.

Kneading can be done by hand or with a stand mixer fitted with a dough hook. Proper kneading
develops gluten strands, which give structure to the dough. The dough is then left to rise in a warm
environment until it doubles in size, a process that may take 1 to 2 hours depending on ambient
temperature.



2. Rolling and Filling

Once risen, the dough is rolled out into a rectangular sheet, usually about ¥ inch thick. Even
thickness ensures uniform baking and consistent texture across all scrolls. The rolled dough is
brushed generously with melted butter, which acts as a binding agent for the filling, preventing it
from leaking during baking.

The cinnamon-sugar filling is then evenly sprinkled across the surface. The quantity of cinnamon and
sugar can be adjusted according to taste preferences, but a common ratio is %2 cup brown sugar to 2
tablespoons ground cinnamon. For added richness, some recipes include a pinch of salt or a
tablespoon of vanilla extract in the filling.

3. Shaping the Scrolls

After spreading the filling, the dough is carefully rolled lengthwise into a tight log. This rolling
technique is critical; a loose roll may cause the scrolls to lose shape during baking, while an overly
tight roll can compress the dough and hinder proper rising.

Using a sharp knife, the log is sliced into equal portions, typically 1 to 1.5 inches thick. These slices
are then placed into a greased baking dish, spaced slightly apart to allow for expansion.

4. Proofing and Baking

The scrolls undergo a second proofing stage, usually lasting 30 to 45 minutes, to allow the yeast to
reactivate and the dough to rise further. This results in a lighter, airier pastry after baking.

Baking times generally range from 20 to 30 minutes at 180°C to 190°C (350°F to 375°F), until the
scrolls are golden brown on top and cooked through. Overbaking can dry out the scrolls, while
underbaking leaves the dough gummy inside, so monitoring is essential.

5. Glazing and Serving

While optional, glazing cinnamon scrolls adds a finishing touch that can elevate their flavor and
presentation. Common glazes include cream cheese frosting, vanilla icing, or a simple powdered
sugar glaze. The glaze is usually applied once the scrolls have cooled slightly to prevent melting and
sliding off.

Exploring Variations and Enhancements

The versatility of cinnamon scrolls allows for numerous modifications that can cater to different tastes
and dietary needs.



Health-Conscious Alternatives

For those seeking healthier options, whole wheat flour or gluten-free blends can replace all-purpose
flour, though texture and rise may vary. Additionally, natural sweeteners like honey or maple syrup
can substitute refined sugar, and plant-based milk alternatives can be used to make the recipe
vegan-friendly.

Flavor Infusions

Beyond the classic cinnamon and sugar, fillings can incorporate ingredients such as:

e Chopped nuts (pecans, walnuts, almonds)
e Dried fruits (raisins, cranberries)
e Spices (cardamom, nutmeg, cloves)

e Citrus zest (orange or lemon)

These additions introduce complexity and texture, creating a more layered flavor profile.

Comparing Homemade Cinnamon Scrolls to Store-
Bought

Homemade cinnamon scrolls offer significant advantages over commercially produced versions. The
control over ingredients allows bakers to avoid preservatives, artificial flavors, and excessive sugars
typically found in store-bought products. Additionally, homemade scrolls retain freshness and can be
customized to personal preferences.

However, making cinnamon scrolls from scratch demands time, patience, and some technical skill,
especially in yeast handling and dough kneading. For those pressed for time, pre-made dough or
cinnamon roll kits can be a practical compromise, though they often sacrifice flavor depth and
freshness.

Technical Tips for Perfect Cinnamon Scrolls

- **Temperature Control:** Maintain warm, but not hot, liquid for yeast activation to ensure optimal
fermentation.

- *Kneading:** Adequate kneading develops gluten, contributing to structure and a chewy texture.
- **Proofing Environment:** Use a draft-free, warm spot to encourage consistent rising.

- **Even Rolling:** Uniform thickness prevents uneven baking and texture.



- ¥*Cutting Technique:** Use a serrated knife or dental floss for clean slices that maintain shape.
- **Baking Time Monitoring:** Use visual cues and a toothpick test to verify doneness.

These technical considerations are pivotal when mastering how to make cinnamon scrolls that rival
those from professional bakeries.

Conclusion

The journey of how to make cinnamon scrolls blends culinary tradition with the science of baking.
Understanding the interplay of ingredients, dough preparation, and baking techniques equips bakers
to produce scrolls that are tender, flavorful, and visually appealing. Whether opting for the classic
yeast-leavened dough or experimenting with healthier or flavor-infused variations, cinnamon scrolls
remain a beloved treat that rewards patience and craftsmanship. Their enduring popularity
underscores the universal appeal of warm spices, soft dough, and sweet indulgence—a combination
that continues to inspire baking enthusiasts worldwide.
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how to make cinnamon scrolls: French Pastry 101 Betty Hung, 2018-11-06 French Pastry is
as Easy as Un, Deux, Trois French baking is now more approachable than ever with Beaucoup
Bakery co-owner and Yummy Workshop founder Betty Hung’s beginner-friendly, easy-to-follow
recipes. Start with basics like pastry cream and paté sucrée, then work your way up to indulgent
all-time favorites such as Lemon Madeleines, Créme Briilée, Eclairs, Lady Fingers and Chocolate
Torte. You'll learn how to simplify recipes without sacrificing taste—like using ready-made puff
pastry—or, if you prefer, how to whip up these sweet treats from scratch. Whether you're new to
baking or looking to expand your skills, with French Pastry 101 you're only a recipe away from
delighting your family and friends with incredible French desserts.

how to make cinnamon scrolls: Viv Moon’s OUTDOOR & TRAVELLERS’ COOKBOOK Viv
Moon, 2021-07-04 VIV & RON MOON have spent much of their lives exploring and writing about
Australia’s wild and remote areas. In their travels they combine many interests such as 4wd touring,
camping, canoeing, photography and camp fire cooking. Since 2007 they have spent over 8 years
Overlanding around the world. Their adventures both within Australia and overseas continue today.
Viv commenced writing her Camp Fire Cooking column in 4x4 Australia magazine well over 35 years
ago, and her column appeared in the magazine for 30 years and was one of the magazine's most
popular features. Over the last 35 years or more Viv has been called upon to cater and cook on a
number of large 4WD expeditions and for TV documentary shoots in remote areas. Planning and
preparation were essential, with no supermarket or roadhouse nearby to replenish supplies, and
many skills, not only cooking, were honed during those trips. Her meals and cooking prowess are
highly regarded by many far and wide. Viv put all that expertise and knowledge into two cookbooks -
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Viv Moon's OUTDOOR Cookbook and TRAVELLERS' Cookbook. Both cookbooks have been hugely
popular with many editions. Now it's time to combine both of these amazing cookbooks, along with
many more recipes, so that all the fabulous recipes, hints and ideas are combined into one
extraordinary 533 page cookbook. Viv Moon's OUTDOOR & TRAVELLERS' Cookbook is written
specifically to help you get the most out of cooking during your travels, whether you are 4WD
touring, camping, caravanning or simply holidaying; or even at home. The recipes throughout the
book are easy, simple and delicious, using ingredients that are readily available wherever you may
be travelling and have been carefully selected and adapted to suit cooking in a wide range of
circumstances. Discover how simple it is to use a camp oven to make great bread, fluffy scones,
succulent roasts and more. Learn the skills needed to cook well over an open fire, or simply enjoy
the recipes that can be cooked on top of your gas stove, on the BBQ or in your caravan’s kitchen.
This book will enable you to cook confidently and successfully as well as expand your cooking skills
and help you serve up simple yet interesting and satisfying meals to your family, while on your
travels, or at home. Viv & Ron’s knowledge of all things to do with touring Australia, including
cooking in the great outdoors, is vast and extensive. Together they have also written 18 guidebooks,
produced a variety of videos and write for a wide range of magazines. Now with Viv's two cookbooks
combined into one - Viv Moon's OUTDOOR & TRAVELLERS' Cookbook, you have at your fingertips
516 recipes in one outstanding cookbook which is a culmination of many years of outdoor cooking
experience and expertise, now passed onto you. It's an ideal travelling companion to have at your
fingertips.

how to make cinnamon scrolls: World's Easiest Sweet Roll Recipes (No Mixer...
No-Kneading... No Yeast Proofing) Steve Gamelin, 2014-05-27 Traditional, Turbo, Whole Wheat and
Vegan Sweet Roll Recipes If you like sweet rolls... you'll love this cookbook. What makes it so special
is the hands-free technique for making dough... you won't touch the dough until you roll it out of the
bowl to shape into sweet rolls as demonstrated in Introduction to No-Knead Turbo Cinnamon Rolls...
ready to bake in 2-1/2 hours) (traditional, whole wheat and vegan). And I designed the cookbook to
allow you to use any dough recipe for any sweet roll recipe... decide which dough, then use it to
make any sweet roll recipe. Cookbook introductory material includes... Quick Note from Steve,
Ingredients, Special Ingredients, Technique & Tips, and Equipment & Bakeware. Dough recipes
(choices)... Traditional No-Knead Dough... (proofs for 12 to 24 hours), No- Knead Turbo Sweet Roll
Dough... (proofs for 2-1/2 hours), Whole Wheat No-Knead Turbo Sweet Roll Dough, and Vegan
No-Knead Turbo Sweet Roll Dough. Sweet Roll recipes... Old-Fashioned Cinnamon Rolls (Pan
Method), Old-Fashioned Cinnamon Rolls (Individual Roll Method), Cinnamon Roll Bars, Cinnamon
Knots, Raspberry Sweet Rolls, Raspberry Sweet Roll Knots, Chocolate Morsel Sweet Rolls, Almond
Danish, Caramel-Pecan Sweet Rolls (a.k.a. Sticky Buns), and Caramel-Pecan Bars. Thanks - Steve

how to make cinnamon scrolls: Kindred Eva Konecsny, Maria Konecsny, 2023-10-31 Sisters
Maria and Eva Konecsny, founders of the beloved Gewiirzhaus spice stores, know that spices have
the power to transform our everyday cooking. They also believe that cooking to feed our kin -
whether it's chocolate semolina porridge, tender fennel roast pork or a tray of spiced Christmas
cookies - can be a deeply nourishing and connective force in our lives. In Kindred, Maria and Eva
take you into their homes to share the spices, seasonal rituals, traditions and recipes from their
German heritage that bring their families around the table. Learn how to use spices in simple ways
to elevate your cooking and discover key principles for spicing different types of food. Then, find
comfort in more than 80 recipes, such as salted orange marmalade, lavender-crumbed chicken
schnitzel and spiked brown cherry cake. Treasured rituals include egg dyeing at Easter, Mothers'
Day mushroom foraging and the Bunter Teller, a plate of colourful cookies to share at Christmas
time. Kindred will inspire you to come together with your loved ones, discover the food paths of your
own kin, and transform your cooking and baking with rhythms that sustain you into the future. This
is a specially formatted fixed-layout ebook that retains the look and feel of the print book.

how to make cinnamon scrolls: Muskoka Promise Carolyn Miller, 2024-05-14 All Anna Morely
has wanted since she was a child is to feel loved. All Tom Woodmore has wanted is to uphold the law



without fear or favor. When a traffic incident brings these two opposites together, sparks fly. But
Anna's wealthy family has certain social expectations that a humble police officer doesn't exactly
meet. And after the death of his fiancée, Tom has his own challenges in learning to risk his heart
again. And then there is the matter of whether Anna will ever reconcile with her too-persistent
friends... Join Anna and Tom as they discover the path to real love holds unexpected joys and trials,
and that God's promises can always be relied on - including in beautiful Muskoka.

how to make cinnamon scrolls: The Happy Cookbook Lola Berry, 2015-03-01 130 wholefood
recipes for health, wellness and a little extra sparkle from Australia's favourite nutritionist, Lola
Berry. Happiness is within your grasp and it starts with eating well. These recipes are not about
substitutions or restrictions, they're about eating food in its purest and most delicious state. Lola
Berry's cooking is fresh, vibrant and jam-packed full of flavour - a little like Lola herself! Based
around nutritionally dense wholefoods, Lola's recipes are gluten- and wheat-free, with very little
dairy and no refined sugar. This truly is food that will make you glow with good health, inside and
out. High-energy breakfasts include Crunchy Paleo Granola, Vanilla and Blueberry Oaty Pikelets and
18 different smoothie combos. Vegans, vegetarians and meat-eaters alike will find exciting new
lunch and dinner options, from Raw Falafel with Cashew Aioli or Spicy Pepita, Kale and Buckwheat
salad to Chicken Mole with Lime Quinoa and an Aussie beef burger on a paleo bun. While eating well
is vital for good health, it's just one piece of the puzzle. As well as sharing her nutritious recipes,
Lola discusses the other key pillars of good health - including exercise, mindfulness and mental
health - offering insights both professional and personal. This is a specially formatted fixed layout
ebook that retains the look and feel of the print book.

how to make cinnamon scrolls: BREAD gluten free Naomi Devlin, 2025-07-08 Bread is life!
Whether you eat gluten free or not. Whether you're a recently diagnosed coeliac missing the comfort
of bread, or a grain curious baker, wanting to extend your knowledge of gluten free grains, this book
will teach you what you need to know. Gluten free bakes are endlessly customisable, because there
are SO MANY gluten free grains, psuedograins, seeds, nuts and tubers to exploit in our quest for
delicious. We are creative bakers and we appreciate bread like nobody else, because the standard
wheaty stuff you can buy in the shops is no longer an option and the gluten free version is full of
unpronounceable ingredients. This book will give you back the joy of a crusty loaf. It's
empowerment, in the form of a cookbook. Don't look back. Just grab a packet of butter, or whatever
else it is you spread on your bread. There's a loaf in your future and you want to be ready. From the
bestselling author of River Cottage Gluten Free, this is your guide to home made gluten free bread,
ranging from simple crusty baguettes and 100% wholegrain loaves, to ciabatta, babka, danish
pastries, doughnuts, hot cross buns and more. Naomi gives you the basic recipe, substitutions and a
wealth of information to help you create your own versions. As always, information on gluten free
grains and flours, technical explanations and rigorous testing by Naomi and her students around the
world, make these recipes reliable workhorses that you will return to time and again for everyday
loaves, celebration treats and holiday bakes. The book is divided into easy to navigate sections on:
FLOUR & GRAIN From amaranth to teff and everything in between. EQUIPMENT Covering
everything you'll need to bake delicious gluten free bread. SWEET From cinnamon scrolls and babka
to Danish pastries SOUR Making and maintaining a starter and a wealth of nourishing sourdough
breads FLAT Chapattis and farinata, to pitta bread and tortillas YEAST From focaccia to fougasse,
fluffy bao, crusty baguette and succulent chocolate bread SODA Buttermilk cornbread, soda bread
and scones, made in moments FILL & TOP All the yummy, gooey, flavoursome bits that make these
breads a bit extra Praise for Naomi's cookbooks River Cottage Gluten Free This is a joyful book. Not
only does it contain dozens of recipes that I, for one, want to go home and cook right away, but her
writing encapsulates what I think is a crucial belief; that cutting out or cutting down on gluten can
be rather than a sacrifice, a truly positive and life enhancing step. Hugh Fearnley Whittingstall Food
For a Happy Gut & The Gut Feeling Both me and my trillions of microbes love these great recipes.
Tim Spector

how to make cinnamon scrolls: Eat Clean Luke Hines, 2016-08-30 Essential for anyone



interested in simple, flavoursome ways to boost your health and improve vitality. Mindfood Luke
Hines is passionate about creating meals that not only look and taste incredible but are good for you
too. Packed full of nutrient-dense wholefoods - think seasonal fruit and veggies, sustainable proteins
and healthy alternatives to dairy and sugar - these are recipes to help you thrive and flourish.
Whether you're looking for super-fast breakfasts to grab on the way out the door, wholesome
mid-week dinners or guilt-free sweets, Luke has you covered. He's even included healthy wholefood
twists on your favourite takeaway meals, such as curries, parmas, burritos and burgers. Eating clean
doesn't mean skimping on flavour or going without the things you love. These delicious, fuss-free
meals will help you increase your energy, lose weight and feel happier and healthier than ever
before! This is a specially formatted fixed layout ebook that retains the look and feel of the print
book.

how to make cinnamon scrolls: The Love Penalty Carolyn Miller, 2024-01-25 Sometimes
there's a hefty price to pay when two opposites attract... With her fondness for tattoos and spider
jewelry Sylvie Miles is used to being pre-judged and misunderstood. She has friends and connections
but she still feels alone, and works several jobs while daydreaming about finding a guy who sees
further than skin deep and won't shy away from her battered heart. So when a hot pro hockey player
with a smile as vast as his skills takes a shine to her what's a poor girl to do but fall in love? Ryan
Guillemette sure wasn't looking for romance in a bookstore in his hometown but quickly becomes
intrigued by the sassy Goth-like assistant with a snarky way with words. When an accidental kiss
proves dangerously addictive she soon becomes embedded in his heart. But even as the romance
heats up he's torn, as she's not following God. Can these two opposites make a match or should he
call a permanent time out? These two are about to learn that those who play with fire get burned,
and there's a hefty price to pay for forbidden attraction. The Love Penalty is the second book in the
Northwest Ice Christian hockey romance series, and can be read as a standalone, and is perfect for
fans of Becky Wade, Courtney Walsh, and Susan May Warren.

how to make cinnamon scrolls: Thirty Thousand Bottles of Wine and a Pig Called Helga
Todd Alexander, 2019-02-23 Once I was the poster boy for corporate success, but now I'm crashing
through the bush in a storm in search of a missing pig. How the hell did we end up here? Todd and
Jeff have had enough of the city. Sick of the daily grind and workaday corporate shenanigans, they
throw caution to the wind and buy 100 acres in the renowned Hunter Valley wine region, intent on
living a golden bucolic life and building a fabulous B&B, where they can offer the joys of country life
to heart-weary souls. Todd will cook, Jeff will renovate. They have a vineyard, they can make wine.
They have space, they can grow their own food. They have everything they need to make their
dreams come true. How hard can it be? ‘This joyously honest account will make you laugh till it
hurts, and you’ll shed more than a few tears while being captivated by Todd, Jeff and their
menagerie of loveable animals’ Bradley Trevor Greive AM, international bestselling author of The
Blue Day Book and Penguin Bloom

how to make cinnamon scrolls: Dessert and Booze Hacks Peggy Wang, 2015-08-18 Hacking
just got sweeter. Massive sweets craving and only your cabinets to scavenge? Friends coming by at
the last minute to pre-party and you can’t run to the store? Have no fear, hacks are here. Raid your
freezer to find the fixings for a no-bake ice cream sandwich cake or combine three ingredients into
an epic sangria. The 75 ideas in Dessert and Booze Hacks are just what you need to pull together
awesome-tasting treats and tipples that will blow your mind.

how to make cinnamon scrolls: Living the Healthy Life Jessica Sepel, 2017-01-31 Nutritionist
and health blogger Jessica Sepel is fast becoming one of Australia's most sought-after wellness and
lifestyle advocates. Living the Healthy Life is a practical and holistic 8-week plan of action to heal
your relationship with food and provide a balance in your life. Expanding on the philosophy from her
first book, The Healthy Life, Jessica uses her own inspirational journey to teach us how to quit fad
dieting forever, and give ourselves the freedom to stop feeling guilty about food. She shows that by
eating more of the good stuff, we nourish our bodies and optimise our cleansing and thyroid
functions, which in turn stops us craving the processed foods that make us unwell. She helps us



understand the key factors in overcoming stress and anxiety, and explores the benefits of sleeping
and resting more. Here Jessica shares her expertly tailored, nutrient-rich meal plans designed to
balance your hormone levels and increase your energy. Featuring over 160 new recipes, this book
shows that healthy eating can be simple, delicious and fun! This is a specially formatted fixed layout
ebook that retains the look and feel of the print book.

how to make cinnamon scrolls: Fairytale Baking Christin Geweke, 2020-09-22 65
enchanting and delicious treats inspired by The Princess and the Pea, Mother Holle, and more! Like
old family recipes, fairytales and stories are also handed down from one generation to the next. And
delicious baking can delight the senses and bring back memories just like a good story, for both old
and young alike. This journey through magical baking will make you dream of fairytale forests and
faraway lands. These enchanting recipes are guaranteed to be liked by even the fussiest of cake
eaters. Learn to make delicious pastries and desserts such as: * Black Forest Cherry Trifle e
Meringue Cake ¢ Coconut Crumble Pineapple Muffins ¢ Chocolate and Espresso Biscotti ¢ Salted
Peanut Cupcakes ¢ Mini Lava Cakes ¢ Chocolate Hazelnut Swiss Roll * Mini Chocolate Mousse Flans
* Blackberry Ganache Tartlets ¢ Creme Briilée * Mini Cinnamon Rolls * Mango and Chocolate
Squares * Spiced Macarons ¢ Chocolate Bourbon Cupcakes ¢ Sweet Berry Cobbler ¢ Marbled
Cheesecake * And Much More! Also included within are fairytales to help pass the time until your
goodies are ready to take out of the oven and devour!

how to make cinnamon scrolls: On Day Closer to Death Jen Rinaldi, 2023-02-22 I have an
incredible story to tell. It occurs during extraordinary times between two worlds that have grown
complacent about God. There is a rebellion brewing on heaven and earth, and with the four
horsemen saddling up, as 'end times' draw near, our two lives will be crucial to changing our worlds'
course. Stay with me here because redemption is always worth it, especially when it comes to the
salvation of two deeply broken beings, one who was transformed into the bringer of Death and
collector of souls, and then there's me. Forever hiding from my disfigurement, unwilling to let go
and live the life God has granted me. “That is until I met Azrael.”

how to make cinnamon scrolls: Sara's Forever Chelle Pimblott, 2021-11-07 Best friend’s
brother. Emoji’s and emotions. He’s too young ... isn’t he? Meeting Leila Phillips at Vines gave Sara
the best friend she's ever had. Meeting Matthew Phillip's, Leila’s younger brother gave her a
freaking headache as well as a heartache! She knows they can't work. He's too young. He
communicates in emoji’s and text messages, which drives her insane but he’s also the kindest, most
caring and handsome guy she's ever met. He does things to her mind, body and soul that she's never
found in anyone else. For Matt, Sara is the only one he wants. He may not have a lot of experience
but he's a fast learner and he wants to make Sara happy. He also knows that his sister is going to
have an issue with him dating her best friend but it’s not going to be for the reasons that Sara
assumes. How long can Matt wait for Sara to come to the realisation that she's in love with him? Will
it take for Matt to walk away for Sara to make a choice that will make them both happy? SARA’S
FOREVER is the third novella in the Drake Wines Series. It’s a steamy best friends brother romance
full of love and friendship that will take you on a ride alongside the characters. Fall in love with Sara
and Matt today! DRAKE WINES SERIES IN READING ORDER: VINEYARD Book .1. (M/F) SANDY
COVE A Novella 1.5 (M/F) WINERY Book .2. (M/M) LORI'S MEMORIES A Novella 2.5 (F) BREWERY
Book .3. (M/F) SARA'S FOREVER A Novella 3.5 (F/M)

how to make cinnamon scrolls: Magnate's Make-Believe Mistress Bronwyn Jameson,
2009-07-01 Her new client was devilishly handsome, superbly charming...and absolutely hiding
something. Why else would a man as rich and powerful as Cristo Verdn have any interest in the
cleaning services of lowly Isabelle Browne? Her suspicions were confirmed when she discovered his
real reason for hiring her. And suddenly, she was agreeing to a preposterous proposition.... Cristo
would protect his family at any cost—and keeping Isabelle close was key to his plan. Having her pose
as his make-believe mistress was step one. But he hadn't counted on wanting to make the pretense a
reality.

how to make cinnamon scrolls: Paper Quilling for Beginners Motoko Maggie Nakatani,



2024-09-03 Create beautiful paper flowers, vegetables and decorative items with this comprehensive
quilling guide for beginners! Under the expert guidance of Japanese quilling artist Motoko Maggie
Nakatani, one of the world's top paper quilling experts, you will learn how to make many wonderful
paper objects with just a few inexpensive tools and paper strips. Maggie's simple
roll-shape-and-paste paper quilling method is ideal for beginners—allowing you to form dozens of
shapes and objects easily. Paper Quilling for Beginners provides all the information needed to take
up this relaxing and useful hobby. The book features easy-to-follow, step-by-step photographic
instructions for 75 projects, including: Frilly flowers with ornate petals and leaves which make sweet
and romantic decorations! Colorful vegetables, herbs and fruits that look lovely on your kitchen wall
or containers! Decorative tiles with fancy whorls and flourishes that can be framed to add a splash of
kaleidoscopic color to any room Japanese dolls, lions and masks which add a touch of Asian flair to
miniature hoop frames and shadow box arrangements Delicate butterfly and heart brooches and
other one-of-a-kind wearable art pieces that add the perfect finishing touch to any ensemble And
dozens of other delightful projects! This complete how-to guide has templates as well as information
on how to display and use your finished creations—as framed displays, handmade cards, accessories,
bouquets and personal accessories.

how to make cinnamon scrolls: The Legend of the Map Wayne Tyson, 2020-04-23 The
continuing adventures of Fitzwilliam and Elizabeth Darcy as they get dragged into yet another
bizarre adventure. A cryptic map from a dead Sea-Captain holds clues to an elusive wizard’s
treasure. But first they must solve the puzzles on the map and then find their way through the wilds
of a very different Britain. Battling Elves, Pirates and Monks, the treasure they eventually find is not
at all what they were expecting. This hilarious sequel to Pride and Perpetration opens a whole new
world of odd characters as well as touching on the past lives of our heroes.

how to make cinnamon scrolls: Why Smart Women Make Bad Decisions Annie McCubbin,
2022-01-01 This is a laugh out loud, narrative-driven self-help book. Think Bridget Jones gets a
critical makeover.In Why Smart Women Make Bad Decisions, our protagonist Kat is learning that the
philosophy of & ‘Believe-in-yourself-and Magic-will-happen' will not deliver her a better life. Her
story, which recounts her hapless attempts to navigate scenarios disturbingly familiar to many
readers, is presented with a companion account of the cognitive quirks that drive her faulty thinking
and behaviour. This is neuroscience explained through the lens of a modern comedy; the buggy
brain stripped bare in a laugh out loud take down of magical thinking and the goofy, delusional
self-actualisation movement. Kat discovers that the simplistic advice to honour your intuition is not
all it's cracked up to be. Despite practising Gratitude and Acceptance, she is still failing to lose the
5lbs that preoccupy her. Despite her Positive Thinking, her performance review leaves her limp with
despair, and despite her assiduous application to making affirmations, her philandering Hipster
Boyfriend leaves her (taking with him the remote control).In the companion explanation to each
chapter, author Annie McCubbin explains to readers what drives people to behave in blindly
optimistic and self-destructive ways. If only they could apply the critical thinking that our narrator
suggests, smart women would indeed stop making bad decisions.It becomes clear to Kat, and in turn
the reader, that positive thinking, meditation and magical thinking will not turn her life around.
Instead, women should apply the narrator's advice and change the inherent cognitive flaws that run,
and often ruin, their lives.

how to make cinnamon scrolls: Evaporated Milk Evaporated Milk Association, 1928
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