¥ RECIPE
Giant Cinnamon Roll Cookie Cake

Author: Lindsay Prep Time: 15 minutes Cook Time: 22 minutes

Total Time: 1 hour 37 minutes Yield: 12-14 slices Category: Dessert

= &\ Method: Oven Cuisine: American

Description
Strips of cookie dough covered in cinnamon sugar make this Cinnamon Roll Cookie Cake a fun twist
on a classic cinnamon roll. With a cinnamon sugar filling and cinnamon buttercream topping, every bite

is filled with warm flavor.
Ingredients
COOKIE

3/4 cup unsalted butter, room temperature
1/2 cup brown sugar

1/2 cup sugar

1egg

2 tsp vanilla extract

1 tsp cinnamon

2 cups all purpose flour

2 tsp cornstarch

1 tsp baking soda

CINNAMON ROLL FILLING
1/4 cup sugar
11/2 tbsp cinnamon
2 tbsp butter

GLAZE

3/4 cup powdered sugar
4 tsp milk



1 tsp vanilla extract
Instructions

1. Cream butter and sugars together until light and fluffy, about 3-4 minutes.

2. Mix in egg and vanilla extract.

3. Add cinnamon, flour, cornstarch and baking soda and mix to combine.

4. Chill for at least 1 hour or until firm. It will make the dough easier to roll out and work with.

5. Preheat oven to 350 degrees. Line an 8 inch cake pan with aluminum foil that comes up over the
sides of the pan.

6. When dough is firm, combine sugar and cinnamon in a small bowl. Melt butter in another small bowl.
7. Remove smaller balls of dough at a time, so the rest stays firm. Roll out dough to about 1/4 - 1/2 an
inch thick on a non-stick surface.

8. Cut strips of dough about an inch wide. Brush the strips with melted butter, then sprinkle with
cinnamon sugar.

9. Roll up the first strip and place it in the center of the cake pan.

10. Coil the rest of the dough around the center, moving outward. Start each new strip at the end of
the previous strip. Shorter strips are easier to work with and it's easiest to coil it right in the pan. All
pieces don't have to line up perfectly, it'll all come together as it bakes. The dough won't go all the
way to the edge of the pan. There will be about 1/2 an inch left, but it will spread in the pan as it bakes
and fill it completely.

11. Bake for 22 minutes or until edges are slightly brown.

12. Remove cookie from oven and allow to cool completely in the pan.

13. Remove the cookie from the pan, lifting with the aluminum foil.

14. Combine powdered sugar, milk and vanilla for glaze in a small bowl and drizzle over cookie.
Nutrition

Serving Size: 1Slice Calories: 264 Sugar: 21.3g Sodium: 99.7 mg Fat:12.1g
Carbohydrates: 36.9 g Protein: 2.5 g Cholesterol: 43.8 mg

Find it online: https://www.lifeloveandsugar.com/giant-cinnamon-roll-cookie-cake/
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