
Katharine’s Vegan Cinnamon Rolls 
Adapted from Disney World’s Main Street Bakery 

Yield: 10-14 rolls 

 

Ingredients: 

¼ cup warm water (105-110 degrees) 

1 packet yeast (or 2 ¼ tsp) 

1 tablespoon organic or unrefined sugar 

½ packet (of a 3.5 oz package) instant vanilla pudding 

1 cup plain unsweetened almond (or any other nut) milk 

¼ cup vegan butter, melted (earth balance, mikoyos, smart balance, etc) 

 

3 tablespoons aquafaba (water from canned chickpeas) OR…… 

…2 level tablespoons Follow Your Heart VeganEgg whisked in ½ c COLD water 

  ½ tsp salt 

4 cups unbleached flour 

½ cup vegan butter, melted (earth balance, miyokos, smart balance, etc) 

1 cup brown sugar 

1 tablespoon cinnamon 

 

Frosting: 

4 oz vegan cream cheese (Kite Hill, Daiya, whatever you like) 

¼ cup vegan butter, softened 

½ tsp pure vanilla extract 

1 ½ cups powdered sugar 

1 tablespoon almond (nut) milk 

Combine above ingredients with mixer until smooth. 

 

Instructions: 

1. In small bowl combine warm water, yeast, and 1 TBSP sugar. 

2. Stir until dissolved, set aside. 

3. In large bowl, mix pudding and almond (nut) milk until well mixed and thickened. 

4. Add ¼ c melted vegan butter, aquafaba (or VeganEgg), and salt.  Mix well, then add 

yeast mixture and blend well. 

5. Gradually add flour, knead until smooth, adding a little extra flour. 

6. Place in large greased bowl, cover and let rise in warm place until 50-100% bigger 

in size. 

7. Punch down, roll dough on large liberally floured surface, to long rectangle. 

8. Brush ½ melted vegan butter over entire surface. 

9. In small bowl combine brown sugar and cinnamon, sprinkle over top of buttered 

dough. 

10. Roll dough up like a jelly roll 

11. Measure dough every 1-2 inches, cut with knife 

12. Take each roll into palm of hands, pat close, place in greased baking pan (with space 

to expand) and allow to rise again in warm place for 20-30 minutes 

13. Bake in preheated 350 degree oven until golden (about 15-20 minutes). Frost rolls 

while warm. 


