Cinnamon roll pancakes 

with maple cream cheese glaze
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This is a delicious twist on our favorite Grandma Petska Buttermilk Pancakes – loved by all of my cinnamon toast and cinnamon roll lovers and perfect for a relaxing breakfast or special brunch!
INGREDIENTS:

Cinnamon Swirl:

8 tablespoons (1 stick) unsalted butter (barely melted)
¼ cup + 2 tablespoons packed brown sugar

1 tablespoon ground cinnamon

Maple Cream Cheese Glaze:

¼ cup unsalted butter (room temperature)

2 ounces cream cheese (room temperature)

¾ cup powdered sugar

¼ cup maple syrup

Cinnamon Bun Pancakes:

2 cups all-purpose flour
3 tablespoons sugar

2 teaspoons baking powder

1 teaspoon baking soda

1 teaspoon salt

2 cups buttermilk

3 tablespoons butter (melted)

2 large eggs (room temperature)

½ teaspoon vanilla extract

Optional:

Warm Maple Syrup

Chopped toasted pecans

HOW WE MAKE THESE:

1. Make Cinnamon Swirl:  In a small bowl, combine the barely melted butter, brown sugar and cinnamon and stir until well blended.  Pour into a small plastic squeeze bottle with a nozzle tip or into a Ziploc bag (you can clip a small corner off the bottom of the bag when it is time to swirl).  The mixture will thicken slightly as it sits.

2. Make Maple Cream Cheese Glaze:  In a microwave-safe bowl, soften the butter and cream cheese.  Stir until smooth.  Add powdered sugar and maple syrup and whisk until shiny and smooth.  For a thicker consistency, add additional powdered sugar if needed.  For a thinner consistency, add additional maple syrup (just a little bit at a time).

3. Make Pancake Batter:  In a medium bowl, whisk together the sifted flour, baking powder, baking soda and salt; set aside.

4. In a large bowl, whisk together the buttermilk, eggs, sugar and vanilla.  
5. Add wet ingredients to dry ingredients, a third at a time, stirring very gently until just combined.  Drizzle in melted butter and stir just until blended – the batter will be slightly lumpy.  DO NOT OVERMIX!
6. Preheat griddle or cast iron griddle to 350 degrees or on stove over medium heat and brush with melted butter.  Ladle about 1/2 cup of the batter onto the hot griddle for each pancake.  Ladle a few more pancakes, being careful not to crowd them.  
7. When the pancakes just begin to form bubbles on the surface, squeeze or pipe the Cinnamon Swirl, starting in the center of the pancakes and squeezing the filling in a swirl (just like you see in a regular cinnamon roll).  Cook until edges are set and bubbles start to form on top of pancake and bottom is golden.  (Adjust the heat as necessary so that the bottoms don’t brown before the tops are set.)   Carefully flip and cook until other side is golden brown.  
8. When you flip the pancakes onto a plate, you’ll see the pretty cinnamon roll swirl!  Serve immediately with a smear or drizzle of the Maple Cream Cheese Glaze.  

9. Before you put more pancake batter on the griddle, wipe the surface with a wet cloth to get all of the sticky sugar off.  Do this between each batch of pancakes. 
YIELD:  about 12 pancakes
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