
Level: Beginner 

Yield: 12 Servings 

Time to Plate: 1 Hour 

Prep Time: 20 Minutes 

Cook Time: 30 Minutes

C I N N A M O N  R O L L  C A K E  2 . 0
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Cinnamon Roll Cake 2.0 
INGREDIENTS: 
Cake: 
3 cups flour 
¼ tsp salt 
1 cup sugar 
1 ½ Tbsp baking powder 
1 ½ tsp cinnamon 
1 ½ cups milk 
2 eggs 
2 tsp vanilla 
4 Tbsp butter, melted 

Cinnamon “Filling”: 
1 cup of butter, softened 
1 cup light brown sugar, packed 
1 Tbsp cinnamon 
Icing: 
4oz cream cheese, softened 
4 Tbsp butter, softened 
1 cup powdered sugar 
1 tsp vanilla 
¼ cup whole milk 

PREPARATION: 
1. Preheat oven to 350 degrees, convection. Whisk together four, sugar, 
salt, baking powder and cinnamon. With an electric mixer, combine milk, 
eggs and vanilla with the flour mixture. Once combined, slowly stir in 4 
Tbsp melted butter. Pour batter into a greased 9x13 pan. 
2. In a medium bowl, mix together brown sugar, butter and cinnamon. 
Distribute evenly over the top of the cake batter and use a knife to swirl 
in.  
3. Bake for about 30 minutes until a toothpick comes out nearly clean. 
4. While cake is baking prepare the icing by combing all ingredients in a 
bowl and mix with a hand mixer until smooth. 
5. Allow cake to cook slightly then you have two icing options – you can 
pour over the cake while warm and let it soak in (recommend this if you 
are serving immediately or if you are ok eating cold) OR you can reserve 
the icing on the side, and spoon on individually when you warm the cake 
up to eat. Store the icing in the refrigerator. 

*Optional: If you do not like cream cheese icing you can make a simple 
glaze frosting: 
2 cups powdered sugar - 5 Tbsp milk - 1 tsp vanilla  
Combine all ingredients until smooth and pour over warm cake to soak in.

For more recipes like this, 
check me out at: www.greatkitchenescape.com @greatkitchenescape 

#greatkitchenescape

http://www.greatkitchenescape.com
http://www.greatkitchenescape.com

