THE WAY THE COOKIE CRUMBLES i

Caramel Apple Cinnamon Rolls (adapted from Annie’s Eats)
Makes 12 full-size cinnamon rolls or 24 smaller cinnamon rolls

| made these partially whole wheat by making a pre-dough by stirring together 5 ounces whole wheat flour, %
teaspoon salt, and % cup water and letting it sit, covered, at room temperature overnight. The next day, | mixed
this pre-dough with the butter, milk, yeast, sugar, and eggs before adding the remaining 1% teaspoons salt and
15-16 ounces flour.

Because | made small cinnamon rolls to share at work, even %-inch diced apples seemed too big. | gave them a
few pulses in the food processor to chop them finer. The larger dice would work fine for full-size rolls though.

Dough:

6 tablespoons unsalted butter

% cup milk

7 cup water

1 envelope (2% teaspoons) yeast

% cup (1.75 ounces) granulated sugar

2 large eggs

1% teaspoons salt

4-4% cups (20 to 21% ounces) unbleached all-purpose flour, plus more for dusting the work surface

Filling:

2 tablespoons unsalted butter

3 large apples, peeled, cored and cut into Y%-inch cubes
% cup (5.25 ounces) brown sugar, divided

% teaspoon salt

1 tablespoon ground cinnamon

Icing:

% cup caramel sauce

1 cup (4 ounces) powdered sugar
4 ounces cream cheese, softened

1. For the dough: Melt the butter in the microwave or in a small saucepan over medium-low heat. Add the milk
and water. Transfer this mixture to the mixer bowl with the yeast, sugar, eggs, and salt. Mix on medium-low
speed with the paddle attachment until evenly combined. Attach the dough hook, and, with the mixer running
on medium-low speed, gradually add 4 cups (20 ounces) of flour. If the dough sticks to the bottom of the mixer
bowl during kneading, add the remaining % cup flour, 1 tablespoon at a time. Knead for 6 to 8 minutes, until the
dough is smooth and elastic (or knead for about 10 minutes by hand). It will be soft. Coat the bowl and dough
with a thin layer of vegetable oil. Cover and set aside to rise until doubled in size, 1% to 2 hours.
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2. For the filling: Meanwhile, melt the butter in a medium skillet over medium heat. Add the apples, % cup (1.75
ounces) brown sugar, and salt. Cook, stirring occasionally, until the apples are softened, about 12 to 16 minutes.
Remove from the heat and let cool. When cool, add the remaining % cup (3.5 ounces) brown sugar and the
cinnamon.

3. Spray a 9-by-13-inch baking dish with oil. When the dough is sufficiently risen, transfer it to a lightly floured
work surface. Roll it out to a 12-inch by 16-inch rectangle. (If you want to make small rolls, divide the dough in
two and roll each portion out to 12-inches by 8-inches.) Spread the filling evenly over the dough, leaving a %-
inch border along one longer edge free of filling. Starting at the longer edge with filling (for both full-size and
smaller rolls), roll the dough tightly, sealing it with the clean edge. Using either a serrated knife or unflavored
dental floss, cut the dough into 12 (or 24, for smaller rolls) evenly-sized rolls. Arrange cut-side up in the
prepared pan. Cover and set aside to rise until puffy, about 1 hour.

4. Adjust a rack to the middle position and heat the oven to 350 degrees. Uncover the rolls and transfer the dish
to the oven. Bake until the tops are browned and an instant-read thermometer inserted near the center of the
pan reads about 185 degrees. Transfer the pan to a cooling rack.

5. For the icing: Using a whisk or electric mixer, combine the caramel sauce and powdered sugar. Mix in the

cream cheese until the mixture is smooth. Once the rolls have cooled for about 10 minutes, pour the icing over
them. Serve warm.
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