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[Pride of Szeged] quick cinnamon rolls

Dough
2 cups white flour
1 cup wheat flour
1 tablespoon baking powder
1/2 teaspoon salt
1/4 cup sugar
1/3 cup shortening or butter
1 cup milk

Filling
1/4 cup melted butter
1/4 cup sugar
1/4 cup brown sugar
1 tablespoon cinnamon
(half this batch pictured has chopped pecans)

Frosting
2 tablespoons softened butter
4 oz (1/2 bar) softened cream cheese
1/2 teaspoon vanilla extract
1 cup powdered sugar

Mix together dry dough ingredients in large bowl. Cut in shortening or butter with pastry 
blender or fork until small uniform texture. Add milk and mix to form dough. Knead lightly 
on floured board about 10 times. Roll out on floured surface to 1/4 inch using rolling 
pin. Melt butter for filling. Evenly brush over dough. Mix filling sugars and cinnamon and 
spread over buttered dough. Roll up the dough on the long end. Cut into 1” pieces. Place 
on greased cookie sheet about 2” apart. Bake 15 min at 400 degrees or until lightly brown. 
While rolls cool slightly, prepare frosting. Top rolls while still warm. Yum!
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If you prepared it, we’d love to see it!  Tag us in 
your food photo on instagram @gourmetintusa


