MAPLE GLAZED CINNAMON BUTTERFLAKE ROLLS
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These ginormous Maple Glazed Cinnamon Roll are simply glorious – they pop up huge like popovers, and have layers and layers of fabulous butterflake and cinnamon sugar, glazed with a light maple glaze.  Simply the best breakfast or brunch pastry ever – and so fast and easy to make!  Bonus:  your home will smell AMAZING for hours!
INGREDIENTS:

24 Rhodes Frozen Dinner Rolls (about 3/4 of bag)
4 tablespoons unsalted butter, melted

½ cup brown sugar

1 tablespoon cinnamon

Maple Glaze:

1-1/2 cups confectioner’s sugar 

2 teaspoons maple extract

2 tablespoons pure maple syrup

2 tablespoons heavy whipping cream or half & half

HOW I MAKE THESE:

1. Preheat oven to 200 degrees and adjust rack to middle of oven.  Line the bottoms of two 9x13-inch baking pans with parchment paper.  Evenly place 12 frozen rolls in each pan so that the sides aren’t touching. Cover each pan with plastic wrap.  

2. Turn off the oven and place the pans inside, allow to thaw for 2 hours or until soft.  Remove from oven.
3. Lightly spray a regular sized 12-well muffin tin with nonstick spray; set aside.
4. In a small bowl, combine butter, brown sugar and cinnamon and melt for 30 seconds in the microwave.  Mix until well blended; set aside.

5. When dinner rolls have softened, reheat oven to 200 degrees.  Combine two dinner rolls and roll into a ball with your hands. 

6. Using kitchen scissors, cut five deep slits almost to the bottom of each ball.  

7. Using a small spoon or your fingers, rub the cinnamon & sugar between each slice in the rolls.
8. Place in prepared muffin pan; spray plastic wrap with non-stick spray and loosely cover the rolls.  Turn oven off again, and place muffin tin in oven; let them rise until doubled, about 30-45 minutes.  (Each roll will rise about 1-1/2 to 2 inches above the muffin tin.)
9. Remove from oven, and heat oven to 350 degrees. Remove plastic wrap and return to oven; bake for 15-16 minutes or until golden.
10. While the rolls are baking, prepare Maple Glaze:  In a small bowl, whisk together the powdered sugar, maple extract, maple syrup and heavy cream (or half & half).  Add more powdered sugar (if too thin) or more heavy cream if too thick.  

11. Remove from oven and immediately remove each roll from the pan.  

12. Drizzle maple icing over the warm rolls and serve immediately.  

Yield:  12 large cinnamon rolls
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