Cinnamon Roll Cookies

Author: Jamielyn Nye

This recipe for cinnamon roll sugar cookies is simple to make and will have you looking
like a total baking rock star. You won't believe how delicious these cookies arel

Prep Time: 10 minutes  Cook Time: 10 minutes  Chill Dough: 30 minutes

Total Time: 50 minutes

Servings: 24

Ingredients

Cookies

1 cup unsalted butter , softened
1 cup granulated sugar

2 large eggs

1 Tablespoon vanilla extract

3 cups all-purpose flour

3 teaspoons baking powder

2 teaspoons ground cinnamon
1/2 teaspoon sea salt

Frosting

®

4 ounces cream cheese , softened

8 Tablespoons unsalted butter , softened
2 1/2 cups powdered sugar

1 teaspoon vanilla extract

1-2 teaspoons milk or cream , as needed
Ground cinnamon , for sprinkling

Instructions

Cookies

In a large bowl or the bowl of a stand mixer, beat together the butter and sugar until light and fluffy. Add the eggs
one at a time, followed by the vanilla, and mix well.

Add the flour, baking powder, cinnamon, and salt and mix until a firm dough forms. Chill 30 minutes.

Preheat the oven to 375°F. Roll the dough into one inch balls and place on baking sheets lined with parchment
paper. Flatten each ball slightly with your hand or with a drinking glass to be about 1/3- to 1/2-inch thick. Bake 7 to
9 minutes, or until the bottom edges are just slightly golden brown. Remove to a cooling rack and let cool before
frosting.

Frosting




In a large bowl, beat together the cream cheese and butter with an electric mixer until light and fluffy. Beat in the
powdered sugar until smooth. Add the vanilla and milk as needed to reach desired consistency. Beat until light and

fluffy.

Pipe onto cooled cookies (you can use a 1M tip or snip off the top of a zip-top bag) in a spiral shape. Sprinkle the

tops with cinnamon or cinnamon sugar. Store in a covered container up to 3 days.

Notes

Freezer instructions: Allow cookies to cool completely. Place on a baking sheet and then freeze 30 minutes. Once the
frosting has hardened you can stack in a covered container. Take out 1 hour before ready to serve.

Variation: You could also serve these cookies with a cinnamon buttercream or drizzle with a cream cheese glaze.
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