
 

Brioche Dough Cinnamon Rolls 

Ingredients 

Brioche 

 1/3 cup milk, luke warm 

 1 packet active dry yeast (2-1/4 teaspoons) 

 5 eggs 

 4-1/2 cups all-purpose flour 

 1/3 cup sugar 

 1 teaspoon kosher salt 

 6 ounces butter, softened 

Filling 

 2 tablespoons cinnamon 

 1 cup brown sugar 

 4 tablespoons butter, softened 

Glaze 

 6 tablespoons butter 

 3/4 cup brown sugar 

 3 tablespoons corn syrup 

 2 tablespoons heavy cream 

 1/4 teaspoon salt 

 1 teaspoon vanilla extract 

Directions 

1. Using your bread machine, put milk, yeast and sugar in the bottom, add eggs, butter, flour 
then salt. Set your machine to dough. Make sure all the dry ingredients are incorporated 
before your machine gets to the resting stage. 



2. After the machine is complete (my machine is 1-1/2 hours of kneading & rising), you can 
punch it down and roll the dough at immediately or refrigerate overnight. I stored mine in 
the fridge overnight and allowed it to come to room temperature in the morning. 

3. Roll the dough out into a large rectangle. Spread softened butter over complete surface and 
sprinkle with brown sugar & cinnamon mixture. Starting with one long side, roll into a tight 
log. Cut into 1" pieces and place on a greased/parchment lined baking sheet. Allow to rise 
until double in size, about one hour. 

4. Bake @ 350 F degrees for 10-12 minutes. 
5. To make the glaze, in a medium saucepan, combine all the ingredients except the vanilla. 

Bring to a bubble and allow cooking until reaches around 220 F degrees. Remove from heat 
and add vanilla extract. I allowed mine to cool a bit while the rolls were baking. 

6. Remove rolls from the oven and let set for 15 minutes before pouring glaze over them. Serve 
immediately or store in an air tight container for up to 3 days. Mine didn't last that long so 
that was not an issue! 

 


