louis’
sweet & savory rolls recipes

Sweet: Rainbow Unicorn Cinnamon Rolls
These could be the easiest and most delicious cinnamon rolls ever!
SERVES: 24-29
Ingredients
1 box Rainbow Chip Cake Mix, powder mix only (I use Betty Crocker brand)
2 pkg. Active Dry Yeast
2 ½ cups warm Water
1 tsp Salt
1 tsp Vanilla
5 cups Bread Flour
Filling
½ cup Butter, softened
1 cup Brown Sugar, packed
1 cup Yellow Cake Mix
Cinnamon
Sprinkles
Frosting
¼ cup Butter, softened
3 cups Powdered Sugar
½ cup Yellow Cake Mix
1 tsp Vanilla
3-6 Tbsp Milk
Sprinkles
Instructions
In a large liquid measuring cup, measure out 2½ cups warm water, almost too hot to touch, but
not scorching. Pour in the 2 packets of active dry yeast, and let it activate and foam up. (You
could just pour the measured water into a bowl as well, I just find this easiest)
Once yeast is active, pour into bowl of a stand mixer. Add rainbow chip cake mix, salt, vanilla,
and bread flour. Use dough hook attachment to knead dough together, just for a minute or two.
Spray a large bowl with cooking spray and place dough inside. Cover with saran wrap. Let sit for
an hour until doubled in size. Punch dough down with fists and cover again and let rise for an
additional hour until double in size.
Once dough has gone through its second rise, remove and placed on a clean floured surface.
Roll out into a large rectangle shape.

Smear softened butter over top. Next evenly sprinkle, distribute, and rub brown sugar over top.
Then sprinkle yellow cake mix evenly over top of that. Rub gently to evenly cover if needed.
Next, sprinkle with desired about of cinnamon and sprinkles.
On one of the long sides, roll up to make a long and skinny log. Slice into even rolls. It should
yield 24-29 rolls depending on how thick you slice them.
Place in a greased 9x13 baking pan, 12 rolls per pan.
Cover with plastic wrap and let cinnamon rolls rise a final time in the pan, about 30 minutes, or
until they have doubled in size.
Bake at 350 degrees for 15-20 minutes.
While cinnamon rolls are baking, make the cake batter frosting. In a large bowl, beat butter,
powdered sugar, cake mix, vanilla and milk. Add more powdered sugar/milk until desired
consistency is reached. Add in as many sprinkles as desired.
Spread frosting over warm rolls. Sprinkle with additional sprinkles if desired.

Savory: Breakfast Sausage Croissant Roll-Ups
Easy to make and a great change up from the usual sweet roll.
SERVES: 6
Ingredients
1 can Refrigerated Crescent Rolls or Crescent Dough Sheet
½ pound ground Hot Sausage
Salt
Pepper
2 Tbsp Butter, melted
1 cup Shredded Cheese
¼ cup Finely Diced Onions
¼ cup Finely Diced Green or Red Pepper
Instructions
In a skillet, cook sausage, adding salt and pepper to taste, making sure to break up sausage.
Remove sausage to paper towel lined dish to drain.
In same skillet, add onion and green/red pepper, saute just until onion becomes clear.
To assemble, unroll crescent dough on a cutting board. If using rolls, pinch seams together to
seal.
Brush dough with melted butter covering entire surface.
Spread shredded cheese evenly over dough, then cooked sausage and onions and peppers.
From short end of dough, start rolling jelly roll style until completely rolled. Refrigerate dough roll
for 20 minutes to firm dough up.
Cut dough roll into 6 evenly spaced slices, place on lightly greased baking sheet, cut side up.
Bake in preheated 375 degree oven for 15-18 minutes, until golden brown.

