
 

How to Make  
Filled Sweet Rolls 

Everyone loves cinnamon rolls.  But you never have to make the same 
sweet rolls twice.  By varying the frosting and the filling, you can create 
an endless variety of sweet rolls.  Here we’ll explore some of the ways in 
which you can create new and exciting sweet rolls. 

Cinnamon-type sweet rolls have three components: A dough which is 
wrapped pinwheel style around a filling (and then sliced), the sweet filling, 
and a frosting.  Not all sweet rolls are frosted.  The filling is often made 
with sugar and spice. 

Dough 

The dough can be made with a bread dough.  Often it is made sweeter 
and richer with sugar and butter.  It’s not necessary; the filling and 
frosting will make your rolls sweet enough.   

Here are your choices for dough: 

• Make it from scratch using a recipe. 

• Use a sweet roll mix.  It will have a packet for both filling and frosting and will be especially formulated for sweet rolls.  
We sell cinnamon rolls, orange blossom rolls, and maple nut rolls.   

• Use a bread or dinner roll mix.  We are especially fond of Sour Cream Potato dinner roll mix. 

• Use a bread helper.  It is a quick, inexpensive way to make dough.  You add the flour.   

Filling 

While the filling is traditionally a mixture of sugar, butter, and spices, it doesn’t have to be.  You can use fruit, nuts, or pastry 
filling.  Look over the ideas below and then get creative.   

Sugar & Spice 

Usually you’ll make your filling with sugar.  You can use either brown sugar or white.  A brown sugar, with the addition of 
butter, will make for a caramel-like filling.  Cinnamon is the traditional spice but a touch of nutmeg or allspice is terrific. 

Frosting 

You can use any thick, rich frosting.  Since your rolls are likely to be eaten by hand, it’s nice to have the frosting thick enough 
that it doesn’t drip and run.  The addition of either egg whites or meringue powder will set your frosting up.  Add enough and 
you will have a hard shell. 

A cream cheese frosting is especially nice.  A fudgy ganache with chocolate sweet rolls is superb.  Try melting white 
chocolate and adding it to your frosting for a white chocolate frosting.   

For a special occasion or for a holiday, consider dressing up your sweet rolls with a sprinkling of PPJimmies.   

Ideas for Your Next Sweet Roll Project 

• Cranberry Nut Sweet Rolls.  Use dried cranberries and walnuts in the filling.  Add a little orange zest to your filling.   

• Cranapple Sweet Rolls.  Add dried cranberries and dried apples to your filling.  Alternatively, use an apple pastry 
filling and add cranberries.   

• California Golden Sweet Rolls.  Add golden raisins and orange zest to your filling.   



• Fruit Filled Sweet Rolls.  Use a commercial fruit pastry filling with your sweet rolls.  We sell apple, raspberry, 
blueberry, cherry, and lemon.  Alternatively, make your own filling with fresh fruit.   

• Maple Nut Sweet Rolls.  Make your filling with maple chips and walnuts.   

• Peanut Butter Sweet Rolls.  Instead of butter in the filling, substitute peanut butter.  Add chopped peanuts.   

• Chocolate Fudge Sweet Rolls.  Add cocoa to your dough and some extra sugar.  Add cocoa and chocolate chips to 
your filling.  Frost your rolls with a thick ganache.   

• Cinnamon Burst Sweet Rolls.  Add cinnamon chips to your filling.  

• Jammy Sweet Rolls.  Use your favorite jam or jelly in the filling.   

• Chocolate Peanut Butter Cup Sweet Rolls.  Make the fudge rolls above but substitute peanut butter for the butter 
and add extra peanut butter.  

• Cherry Pecan Sweet Rolls.  Add dried cherries or maraschino cherries and pecans to your filling.  Make a cherry 
frosting with red or pink food coloring and cherry extract. 

• Pear and Pecan Sweet Rolls.  Add dried pears and pecans to your filling.   

• Macadamia Orange Sweet Rolls.  Add macadamia nuts, white chocolate and orange marmalade to your filling.  Add 
orange zest to a cream cheese frosting for topping. 

• Coconut and Pecan Sweet Rolls.  Add shredded coconut and pecans to your filling.  Use brown sugar in the filling 
and omit the spices.   

Paula Deen’s Cinnamon Roll Recipe 

• 1/4-ounce package yeast 

• 1/2 cup warm water 

• 1/2 cup scalded milk 

• 1/4 cup sugar 

• 1/3 cup butter or shortening 

• 1 teaspoon salt 

• 1 egg 

• 3 1/2 to 4 cups all-purpose flour 

• 1/2 cup melted butter, plus more for pan 

• 3/4 cup sugar, plus more for pan 

• 2 tablespoons ground cinnamon 

• 3/4 cup raisins, walnuts, or pecans, optional 

• 4 tablespoons butter 

• 2 cups powdered sugar 

• 1 teaspoon vanilla extract 

• 3 to 6 tablespoons hot water 

Heat oven to 350 degrees F. 

In a small bowl, dissolve yeast in warm water and set aside. In a large bowl mix milk, sugar, melted butter, salt and egg. Add 2 
cups of flour and mix until smooth. Add yeast mixture. Mix in remaining flour until dough is easy to handle. Knead dough on 
lightly floured surface for 5 to 10 minutes. Place in well-greased bowl, cover and let rise until doubled in size, usually 1 to 1 1/2 
hours.  

When doubled in size, punch down dough. Roll out on a floured surface into a 15 by 9-inch rectangle. Spread melted butter all 
over dough. Mix sugar and cinnamon and sprinkle over buttered dough. Sprinkle with walnuts, pecans, or raisins if desired. 
Beginning at the 15-inch side, role up dough and pinch edge together to seal. Cut into 12 to 15 slices.  

Coat the bottom of baking pan with butter and sprinkle with sugar. Place cinnamon roll slices close together in the pan and let 
rise until dough is doubled, about 45 minutes. Bake for about 30 minutes or until nicely browned.  

Meanwhile, mix butter, powdered sugar, and vanilla. Add hot water 1 tablespoon at a time until the glaze reaches desired 
consistency. Spread over slightly cooled rolls.  
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