Salvation Cinnamon Rolls
(spicy decadent rolls, caramel cream cheese frosting)
yields 12 large rolls

!
Ingredients:
!

For the dough:
• 1⁄2 cup (1 stick) plus 3⁄4 cup (1 1⁄2 sticks) butter, at room temperature, plus more for greasing
• 1 cup warm milk
• 1⁄4 cup warm water, or more if needed
• 1 teaspoon vanilla extract
• 3 teaspoons instant active dry yeast
• 2 large eggs, at room temperature, beaten 1⁄2 teaspoon salt
• 1⁄2 cup sugar
• 5 cups bread flour, plus more for dusting

!

For the hellfire filling:
• 1 cup firmly packed brown sugar
• 4 to 5 tablespoons ground cinnamon 1 teaspoon ground cayenne
• Caramel Cream Cheese Frosting (recipe below)

!

Directions:
Make the dough:
1. Butter the inside of a large mixing bowl and set aside.
2. In the bowl of a standing mixer fitted with the dough hook, combine the milk, water, vanilla, 1⁄2
cup butter, the yeast, eggs, salt, sugar, and flour and mix for 4 to 5 minutes, until a soft elastic
dough forms. The dough should be slightly tacky to the touch. If the dough is too moist, add
additional flour, 1 table- spoon at a time. If the dough is too dry, add warm water, 1 tablespoon at a
time. Continue to mix the dough for 5 minutes, until it becomes smooth and elastic.
3. Place the dough in the prepared mixing bowl, turning once to ensure that both sides are buttered,
and cover with plastic wrap. Allow the dough to rise in a warm place for 1 hour, or until it has
doubled in size.
4. Butter a 9-by-13-inch baking pan and set aside.
5. Make the hellfire filling: In a small mixing bowl, stir together the brown sugar, cinnamon, and
cayenne and set aside.
6. On a lightly floured work surface, roll the dough out to a 16-by- 24-inch rectangle. Use your hands
to spread the remaining 3⁄4 cup butter over the top of the dough, making sure to butter all the way
to the edges. Sprinkle the filling evenly over the butter. Starting with a long side, roll the dough
into a slightly loose, long log (rolling the dough too tightly will make the centers of the rolls pop up
when baking). Pinch the seam to seal.
7. Using a serrated knife, cut the log into twelve equal-width rolls and place them on the prepared
baking pan, spacing the rolls so they do not touch. (At this point you can cover the pan with plastic
wrap and refrigerate it overnight. Allow about 1 1⁄2 hours for the rolls to double in size once you
remove them from the refrigerator.) Cover the pan and place it in a warm place for 1 hour, or until

the rolls have doubled in size.
8. Preheat the oven to 350° F.
9. Bake the rolls for 15 to 20 minutes, until golden brown. Remove from the oven and allow to cool
slightly before topping with the Caramel Cream Cheese Frosting. Serve warm.

!

Caramel Cream Cheese Frosting
(crazy creamy good)
yields about 5 cups

!

Ingredients:
• 1 cup (2 sticks) butter
• 2 cups dark brown sugar
• 1⁄2 cup milk
• 12 ounces cream cheese, at room temperature
• 4 cups confectioners’ sugar, sifted 1 teaspoon vanilla paste

!

Directions:
1. In a medium saucepan over low heat, melt the butter. Stir in the brown sugar and cook, stirring
constantly, for 2 minutes. Increase the heat to medium and stir in the milk. Continue to cook,
stirring occasionally, until the mixture comes to a boil and the sugar has completely dissolved.
Remove from the heat and let cool to room temperature.
2. In the bowl of a standing mixer fitted with the paddle attachment, beat the cream cheese until
smooth. Add the cooled caramel mixture and beat until combined. Add the confectioners’ sugar 1
cup at a time, beating until each addition is incorporated before adding the next. Scrape down the
sides of the bowl as needed. Add the vanilla paste and beat for 1 minute.
3. Leftovers can be refrigerated for up to 10 days or frozen for up to 3 months. When you are ready to
use, bring to room temperature and beat until creamy. Add a little confectioners’ sugar if needed to
bring the frosting back to a creamy consistency.
4. If you’d like to kick up the heat, add a pinch of cayenne pepper to the finished frosting.

!
*recipes by Libbie Summers for CamilleStyles.com
!

