parz)  Cinnamon Rolls
9&@&@ 9 Wm Jtions

These delicious cinnamon rolls with buttery cinnamon filling and
cream cheese frosting will definitely satisfy your cravings !!!

Portions Level Costing

9 Medium Rs 180«




Bake, Cinnamon Rolls Dough

Ingredients and Equipments

INGREDIENTS QUANTITY
ALL PURPOSE FLOUR 370G
CASTOR SUGAR 50G
SALT 4G
ANGEL INSTANT YEAST 4G
BREAD IMPROVER 2G
GLUTEN 2G
FULL FAT MILK 220-240 G
SALTED BUTTER (SOFT) 30G
WALNUTS (WHOLE) (FOR GARNISH) 5 NO.
WALNUTS (CHOPPED) (FOR GARNISH) ACCORDINGLY
Equipment Used Oven Temperatures
BOWLS & SPOONS OTG
SPATULA 200C LOWER ROD + UPPER ROD + FAN
LARGE SIEVE DECK OVEN
STAND MIXER 200C UPPER ROD
200C LOWER ROD
FOOD THERMOMETER
UNOX
WIRE RACK

180C, FAN SPEED - 1, HUMIDITY - 0
7 INCH SQUARE TIN

MEASURING SCALE

CLING WRAP

THREAD




pafz) Cinnamon Rolls Dough
Method

e Pre-heat the oven at 200°C (OTG mode: upper rod
+ lower rod + fan).

e In a bowl of a stand mixer, sieve together flour,
sugar, salt, yeast, improver, and gluten.

e Now attach a dough attachment and lightly mix the
dry ingredients on low speed. Gradually add milk
and mix on low speed to get a rough dough.

e After a rough dough has formed, increase the speed
to medium for the kneading process. It will take
around 7 - 10 minutes for gluten to develop at this
speed.

e Do a window pane test after 10 minutes of
kneading. For the window pane test, take a small
piece of dough and flatten it between your fingers
until it becomes like a thin film in the middle.

* Once 80% of the gluten has formed, add in the
butter and knead for another 5 - 7 minutes. The
dough will appear smooth and shiny at this point.
Now repeat the window pane test for gluten
formation. When 100% gluten is formed, the dough
doesn't break and you can see your fingers through
the dough.

e Now transfer the dough to the counter and form a
nice round ball. Transfer this ball to a lightly
greased bowl and keep it for primary fermentation
for around 30 minutes, or until it doubles in size.

Chef’s note: Time required for fermentation may vary as it depends upon our
surrounding tempe
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e After fermentation, we'll start with the shaping.
Before shaping, lightly grease your hands and the
counter.

e Now flip the dough onto the counter. Keeping the
seam side up, start spreading it lengthwise in the
form of a rectangle measuring 15 inches by 11
inches.

e Once you achieve the desired measurements,
spread the cinnamon filling over it using a spatula.
Make sure not to use too much filling as it can
come out while shaping.

e Now we will start rolling the dough lengthwise in
the form of a log, starting from the bottom to the
top.

e Using a thread, trim off the edges of the log. Now
measure the log and make equidistant markings for
9 rolls.

e For cutting, take a thread and slide it under the log.
Now cut at the markings by crossing and pulling the
thread tightly until the roll is completely cut.
Repeat the same with other markings as well.

e Now place these rolls in a lightly greased tin, with
the seam facing the edges of the tin. Keep it there
for final proofing for around 15 - 20 minutes. After
around 20 minutes, you'll see that it has doubled in
Ssize.

Chef’s note: We're using a thread to cut the rolls instead of a knife or cutter. This is
because using a thread ensures that the dough doesn't change its shape while cutting.
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e Bake at 200°C (OTG mode: upper rod + lower rod +
fan) for 20 - 25 minutes, or until golden brown in
color. To check whether the rolls have baked
completely or not, we'll check the inside
temperature of the rolls.

e |f the temperature has crossed 83°C, demould the
cinnamon rolls and place them on a wire rack.

e Now pipe cream cheese frosting over the rolls and
garnish with whole walnuts and chopped walnuts.

Making Cost - Rs 60*

Chef’s note: If the inside temperature of the bread has not crossed 83°C, bake it for a
few more minutes.



Bake Cinnamon Filling

Ingredients and Equipments

INGREDIENTS QUANTITY
UNSALTED BUTTER (SOFT) 50G
BROWN SUGAR 50G
CINNAMON POWDER 5G

Equipment Used

BOWLS & SPOONS

SPATULA




heller Cinnamon Filling
Method

1.In a bowl, take softened unsalted butter.

2.Add brown sugar and cinnamon powder to it. Now
cream this mixture until everything is well
incorporated. Keep it aside for further use.

Making Cost - Rs 40*

Chef’s note: This filling can be stored in the fridge and used whenever needed. Just make
sure to keep it at room temperature until it softens.



pare) Cream Cheese Frosting

Ingredients and Equipments

INGREDIENTS QUANTITY
CREAM CHEESE 50G
UNSALTED BUTTER (SOFT) 16 G
FAB VANILLA ESSENCE 1/8 TSP
FULL FAT MILK 30G
ICING SUGAR (SIFTED) 80 G

Equipment Used

BOWLS & SPOONS
SPATULA

LARGE SIEVE
PIPING BAG

ROUND NOZZLE




b4i7) Cream Cheese Frosting
Method

1.In a bowl, take cream cheese and cream it using a
spatula or hand beater. Make sure not to overbeat
it or it can get curdled.

2.0nce it is creamy, add in softened unsalted butter,
vanilla essence, and milk. Using a spatula or hand
whisk, mix everything together until fully
incorporated.

3.Now sift in the icing sugar in parts and mix well
after each addition, until we have a smooth and
runny mixture.

4.Take it out in a piping bag fitted with a round
nozzle and keep it aside for further use.

Making Cost - Rs 80*

Chef’s note: This frosting can be stored in the fridge for 4 - 5 days.



