Cinnamon Rolls with Date Caramel
Makes about 9 rolls

% cup nondairy milk

2 tablespoons ground golden flaxseeds
4% cups all-purpose flour

2 % teaspoons instant yeast (one standard packet)
% cup cane sugar

1 teaspoon salt

1 teaspoon ground cinnamon

1 teaspoon ground ginger

1 % cup warm nondairy milk

% cup nondairy butter, softened

% cup nondairy creamer or milk

Date Caramel Filling

10 pitted medjool dates

% cup nondairy milk, plain or vanilla

2 tablespoons maple syrup

2 tablespoons nondairy butter, softened
1 tablespoon cinnamon plus 1 teaspoon
1 teaspoon vanilla extract

% teaspoon salt

Glaze
1 cup powdered sugar
% cup nondairy milk, vanilla or plain

In a small glass, whisk together the % cup of milk with the ground flaxseeds and set it aside.
Grab your stand-mixer and fit it with your dough hook attachment. Add the flour and yeast to
the bowl and stir a couple of times to combine. Add the sugar, milk, flaxseed mixture, and salt
and mix again. Add the butter in a couple dollops and run your mixer until a smooth dough
starts to form, about 5 minutes. If it looks too dry or too wet, add some nondairy milk or flour a
tablespoon at a time until it starts looking right to you. All kind of things can affect the moisture
level of your flour on any given day so if it looks too dry etc, you didn’t fuck up. It’s just the flour
being fussy. Give it whatever it needs until it behaves. Once the dough is smooth and pulling



away from the edges of the bowl, place it in a tall bowl coated with oil on the inside, cover with
a kitchen towel, and place it somewhere warm to rise. This will take 1 %-2 hours to double in
size so you have more than enough time to make the caramel and do whatever the fuck else
you want.

To make the date caramel, throw the dates, milk, maple syrup, nondairy butter, cinnamon,
vanilla, and salt into your food processor and run that shit until everything looks smooth. You
might need to scrape down the sides to get all the date chunks in there but that’s it. Done.
Once your dough has doubled in size, grease a 9x13 inch pan and set it aside. Warm your oven
up to 375 degrees. Punch down the dough in the bowl then lay it on a well-floured surface. Roll
it out into a large rectangle, about 12x20 inches. Spread the prepared filling all over the dough
leaving about % inch clean at the top of the long-side of the rectangle. Starting with the long
edge closest to you, roll the dough into a log, as tightly as you can then use that little % inch of
plain dough to help pinch the roll shut. Cut the log into slices 1 to 1 % inches thick and place
them, spaced out, in the prepared pan. Cover this again and let them rise until they look like
they’ve almost doubled in size, 30-45 minutes. You could also stick them in the fridge at this
point, covered, and bake them the next day after you let them rise on the counter for 45
minutes to warm back up. Your call.

Once the rolls have risen again, pour over the % cup of creamer on the rolls and in the spaces in
between them. This will help them get extra fluffy and gooey in the oven. Bake them for 25-35
minutes until the edges look golden and the centers look well-cooked. If you aren’t sure, let
them bake just a little longer because a raw center is such a bummer.

When they’re all done let the tray cool on a wire rack while you make the glaze. Whisk together
the powdered sugar and milk until no clumps remain. Drizzle this over the warm cinnamon rolls
and let them cool for at least 15 more minutes.

Serve warm or at room temperature. Best eaten within the first 4 days they’re made.



