
Cranberry Walnut Sweet Rolls 
Makes 18 rolls. 

For the dough 

3 cups gluten-free all-purpose flour 
1 tbsp instant active dry yeast 
1 teaspoon xantham gum  
1 1/4 cups whole milk 
1/3 cup granulated sugar 
1/3 cup unsalted butter (5 1/3 
tablespoons); cut into large pieces;  
more for greasing the bowl 1/4 
teaspoon table salt 
3 large eggs 
1 teaspoon pure vanilla extract. 

For the filling 

1/4 cup of granulated sugar 
1/2 cup firmly packed brown sugar 
2/3 cup finely chopped dried cranberries 
1/2 cup finely chopped walnuts  
2 teaspoons finely grated orange zest  
1/4 cup or 4 tablespoons of unsalted butter melted. 

For the icing. 

1 cup confectioners sugar 
1 1/2 teaspoons fresh orange juice 
1 1/2 teaspoons unsalted butter, melted 
1 teaspoon of finely grated orange zest. 

Preparation
Grease two 8 inch round baking pans with unsalted butter and set aside.

In the bowl of a stand mixer, using a wire whisk; combine 1 cup of the flour, yeast and xanthan gum 
until well blended; set aside.

In a small saucepan combine the milk, sugar, butter, and salt. Heat over medium-low heat constantly 
stirring constantly just until the sugar is completely dissolved; the butter is melted, and the temperature 
of the mixture reads between 120ºF and 130ºF on an instant-read thermometer.

Add to milk mixture to the flour mixture; then add the eggs and vanilla.

Using an electric stand mixer fitted with the flat paddle beater, beat the mixture on the lowest speed for 
30 seconds. Scrape down the sides and bottom of the bowl. Using the next highest speed, beat the 



mixture for 2 minutes. Scrape down the sides of the bowl. Gradually add remaining two cups of flour 
and beat until the flour is fully Incorporated. Beat for an additional 2 minutes. The dough will be sticky.

Turn the dough out onto a board moderately dusted with gluten-free all-purpose flour and knead by hand 
for 1 minute. Shape the dough into a ball and place it in a large greased bowl and turn over to coat all 
sides of the dough. Cover the bowl with plastic wrap or a damp towel and let rise in a warm place for 1 
hour or until doubled in bulk.

While the dough is rising, make the filling.

In a medium bowl combine the granulated sugar and brown sugar until evenly blended. Stir in the dried 
cranberries, walnuts and orange zest. Set aside.

Once the dough has doubled in bulk; turn the dough out onto a board or other flat surface; lightly dusted 
with gluten-free all-purpose flour and knead by hand for 1 minute to remove the large air bubbles. 
Loosely cover the dough with plastic wrap or a damp towel and let the dough rest for five minutes.

Once rested, on a board or other flat surface, lightly dusted with gluten-free all-purpose flour, roll the 
sweet roll dough into a 12 by 20-inch rectangle.

Brush the dough with half of the melted butter. Sprinkle the filling evenly over the butter, leaving 1/2 
inch border along the long edges of the dough. Drizzle the remaining melted butter over the filling. 
Starting with one of the long sides roll up the dough jelly-roll style. Pinch the seam together to seal.

Cut the roll into 18 even slices and arrange 9 slices in each prepared pan. Cover the pans with plastic 
wrap and let rise in a warm place until the roles are nearly doubled in size about 45 minutes. Meanwhile, 
heat the oven to 350ºF.

Bake the rolls until they are lightly golden brown and a wooden pick inserted into the dough in the 
center of the pan comes out clean, 20 to 25 minutes. (Be sure to insert the pic into the dough and not into 
the filling.)

While the rolls are baking, make the icing.

In a medium bowl combine the confectioner's sugar, orange juice, butter, and orange zest. Beat until 
smooth and spreadable.

When the rolls are done, immediately invert the pans onto heatproof serving plates and remove the pans. 
Be careful - the pans and rolls will be very hot. Let cool for 5 to 7 minutes.

Spread or drizzle the icing over the warm rolls. Serve warm.

 


