BRIOCHE CINNAMON ROLLS
DIRECTIONS:
Step 1: Make the dough. First, brown the butter by taking 1 1/2
sticks of butter and melting it in a saucepan over medium heat.
Once it starts bubbling, cook it, stirring constantly, for about 5-7
minutes, until it starts to take on a golden-brown color and starts
to give off a nutty aroma. Transfer the butter to a bowl and set
aside to allow to cool for about 15 minutes.
Step 2: Once the butter has cooled, in the bowl of a stand mixer
fitted with a dough hook, mix together the warm water, yeast and
sugar. Then add in the warm milk, eggs, brown butter, and salt
and mix on medium speed until combined. Gradually add in 3 1/2
cups of flour and mix until the dough comes together and pulls
away from the sides of the bowl. If the dough feels sticky, add the
remaining 1/2 cup of flour.
Step 3: Turn the dough out onto a lightly floured surface and
knead it into a smooth ball (it should take about 10 minutes of
kneading to reach this point). Grease the bowl lightly with butter
and place the dough in the bowl. Cover the bowl and let rise for 12 hours, or until the dough has doubled in size.
Step 4: Make the filling. Combine the brown sugar, cinnamon,
vanilla, and salt into a small bowl and mix well.

INGREDIENTS
For the dough:
1/4 cup warm water
1 TBS instand yeast
3 TBS sugar
1/2 whole milk, warmed
3 large eggs
3/4 cup unsalted butter (about 1
1/2 sticks)
1 1/2 tsp salt
3 1/2 - 4 cups all-purpose flour,
plus more for dusting

Step 5: Once the dough has risen, lightly dust a clean work
surface with flour and turn out the dough onto it. Then punch
down the dough and roll it into a rectangle that's about 10 x 16
inches. Position the dough so that way the long side is facing you
and spread the 1/2 cup of soften butter evenly over the dough
(you'll need to use your fingers for this, so don't be afraid to get
messy). Sprinkle the filling evenly over the butter and press the
filling into the dough/butter.

For the filling:

Step 6: Starting with the long end, pull the edge up and over the
filling and roll the dough tightly into a log. Pinch the edges to
seal.

Pinch of sea salt (or regular, your
choice)

Step 7: If you want to make sure that the rolls remain very
cylindrical, use a piece of dental floss, and slide it under the log.
Wrap the floss across and around the roll and keeping one end of
the floss in each hand, tighten the floss so that it cuts through the
roll. Alternatively, you can just use a sharp knife to cut 12 to 15
rolls, each about 3/4 to 1 inch wide, from the roll.

1/2 cup unsalted butter (1 stick),
softened

Step 8: Place the rolls cut side up in a 9 x 13-inch baking pan that
has been well greased with butter. Then cover and let rise until
the rolls have doubled in size, about 30 minutes. At this point,
place in the fridge overnight or for up to 24 hours to allow the
dough time to develop more flavor.
Step 9: Preheat the oven to 350ºF and take the rolls out of the
fridge and allow them to sit at room temperature for 30 minutes.
Step 10: Bake the rolls for 25 to 30 minutes.

1/2 cup packed dark brown sugar
2 TBS ground cinnamon
1-2 tsp vanilla extract

For the frosting:
6 TBS unsalted butter, (3/4 stick)
4 oz cream cheese, at room
temperature
1 1/4 cups powdered sugar
1 tsp vanilla extract

Step 11: Meanwhile, make the frosting. In a saucepan, melt
the butter over medium heat. Once it starts bubbling, cook it, stirring constantly, for about 5-7 minutes, until it starts
to take on a golden-brown color and starts to give off a nutty aroma. Transfer the butter to a bowl and set aside to
allow to cool.
Step 12: In a medium bowl, beat together the cooled browned butter, cream cheese, powdered sugar, and vanilla until
smooth.
Step 13: Spread the frosting over the warm rolls and serve. Happy Baking!:)

