Cinnamon Rolls perfect for holiday morning breakfast

Step 1

Iu the pau of your bread wmachive, combine water, 1/4
cup wmelted butter, vavilla puddivg, 1 cup warm wilk,
eag, 1 tablespoon sugar, salt, bread flour, and yeast.
Set machive to Dough cvcle; press Start,

Step 2

when Dough cycle has finished, turn dough out onto a
lightly floured surface and roll into a 17x10 inch
rectangle. Spread with 1/2 cup softevned butter. Tn a
IW@I”@JI@VH'S small bowl, stir toaether brown sugar, cimamon, and
pecans. Sprinkle broww sugar mixture over dongh.

Yo cup water at roowm temperature
Ve cup butter, melted Step 3

Vo package wstant vanilla pudding mix Preheat oven to 250 degrees ¥ (175 degrees C).
. Butter a ax12-inch baking paw.

1 cup warm wmilk

1 €99, room temperature S+@P 4

1 tablespoon white sugar Roll up douah, beginving with long side. Slice into 16

V2 teaspoon salt one-inch slices; place in prepared pan. Let rolls rise in a
4 cups bread flour warm place witil doubled, about 45 minutes.
1 (25 omce) package active dry yeast Step 5

Yo cup butter, softeved

Bake rolls in preheated oven until browned, 15 to 2.0
1 cup brown sugar

minutes.
4 teaspoons aroud civnamon
1 (4 ounce) package cream cheese, softened Step @
Ve cup butter, softened Stir together cream cheese, 1/4 cup softeved butter,

confectioners' suaar, vavilla extract, and 1 1/2 teaspoos
‘ milk. Remove rolls from oven and let cool until warwm;
V2 teaspoon vanilla extract spread frosting over warm rolls.,

1 Va teaspoons milk
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1 cup confectioners' suaar





