
2026 Baking Contest Sr. Division – Yeast Bread 
 

Iced Cinnamon Rolls 
Yield: 12-14 large rolls – Bring 7 large rolls to judging 

 
Ingredients 
1 ¼ oz. pkg. dry yeast (2 ¼ tsp.)    1 tsp. salt 
1 c. warm milk (90-100°)     2 eggs  
½ c. sugar      4 c. flour 
1/3 c. margarine, softened 
 
Filling 
¾ c. packed brown sugar     ½ c. soft tub margarine 
2 Tbsp. cinnamon 

Icing 
2 ½ c. powdered sugar     1 tsp. vanilla 
4-6 Tbsp. milk 
 
Directions 

1. Dissolve the yeast in the warm milk in a large bowl and let stand for 5 minutes. 
2. Add sugar, margarine, salt, and eggs.  Mix well. 
3. Add flour 1 cup at a time, mixing well after each addition. 
4. After adding the fourth cup, the dough will become somewhat stiff and you may need to mix this in by hand. 
5. Turn dough onto a lightly floured surface and knead until dough is smooth, sprinkling with additional flour if necessary if 

dough becomes too sticky to work with. (Adding too much flour will make the bread heavy so use only as much as necessary). 
6. Place the dough in a bowl with 1 Tbsp. of vegetable oil and turn once to grease the top. Cover and let rise in a warm place free 

of drafts for approximately 1 hour or until the dough has doubled in size. 
7. While the dough is rising, combine the brown sugar and cinnamon for the filling in a bowl and set aside. 
8. After dough has risen, gently push down and use a rolling pin to roll the dough out on a floured surface into a rectangle that is 

approximately 18 inches long and 14 inches wide. The dough should be approximately ¼ inch thick. 
9. Spread the soft margarine for the filling on the rolled out dough and then sprinkle the sugar cinnamon mixture over the 

margarine, evenly covering the dough. 
10. Carefully roll the dough from the long edge, jelly roll style and press the edges to seal and form into an 18-inch log. 
11. Slice in pieces approximately 1 ¼ inches wide using a serrated knife and place on baking sheets lined with parchment paper 2 

inches apart.  
12. If ends of rolls are not tightly sealed to rest of roll, tuck the end under each roll to assure they don’t spread too much while 

baking. 
13. Cover and let rise for 30-40 minutes. 
14. Bake in oven preheated to 375° for 12-14 minutes or until light golden brown on top. 
15. Remove baking sheets from oven and carefully remove hot rolls with a spatula to cooling racks lined with parchment paper. 
16. After rolls have cooled, combine icing ingredients and mix well. 
17. Add more powdered sugar or milk as needed to make the icing a consistency that will easily spread on tops of rolls and drizzle 

slightly down the sides. 
18. Spread icing evenly on the top of rolls. 

IMPORTANT NOTICE: 
• All Baked Items MUST be in a sealed container for sanitary reasons. 
• Container must be Rubbermaid® or Tupperware® style container or plastic 

deli/bakery container that seals. 
• Items in bags, plastic wrap, aluminum wrap or boxes WILL NOT BE registered. 
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