
ANGELA'S KITCHEN 
Gluten and dairy free because everyone deserves a cookie!

Gluten Free Dairy Free Cinnamon Rolls         (one recipe makes 16 rolls) 

*For egg free version:  Mix 2 Tablespoon ground flax seed, golden or dark 
varities, with 6 Tablespoons hot water for each recipe (x1) made.  Let this sit for a 
couple of minutes, stir again, then add to recipe when the eggs are called for.  

INGREDIENTS X1 X2 X3 X4

Milk Substitute, room temperature, 
unsweetened, of choice

3/4 cup 1 1/2 cups 2 1/4 cups 3 cups

Garfava Flour (Garbanzo/Fava Bean 
Flour)

1/2 cup 1 cup 1 1/2 cups 2 cups

Sorghum Flour 1/4 cup 1/2 cup 3/4 cup 1 cup
Dry Active Yeast 2 1/4 

teaspoons
2 1/4 

teaspoons
2 1/4 

teaspoons
2 1/4 

teaspoons

Sugar or Sweetener of Choice 2 tablespoons 1/4 cup 6 tablespoons 1/2 cup

Cider Vinegar 1 teaspoon 2 teaspoons 1 tablespoon 4 teaspoons

*Eggs, large size, room temperature (or 
egg replacement, below)

2 4 6 8

Gluten & Dairy Free Margarine or 
Non-Hydrodginated Shortening or 
Coconut Oil

3 tablespoons 6 tablespoons 9 tablespoons 3/4 cup

Sugar or Sweetener of Choice 2 tablespoons 1/4 cup 6 tablespoons 1/2 cup
Corn Starch or Arrowroot 1/2 cup 1 cup 1 1/2 cups 2 cups
Potato Starch 1/2 cup 1 cup 1 1/2 cups 2 cups
Tapioca Starch/Flour 1/2 cup 1 cup 1 1/2 cups 2 cups
Xanthan Gum or Guar Gum 1 tablespoon 2 tablespoons 3 tablespoons 4 tablespoons
Salt 1 teaspoon 2 teaspoons 1 tablespoon 4 teaspoons

Gluten & Dairy Free Margarine or 
Coconut Oil, melted

1/4 cup 1/2 cup 3/4 cup 1 cup

Brown Sugar, packed 1/4 cup 1/2 cup 3/4 cup 1 cup
Ground Cinnamon 2 teaspoons 4 teaspoons 2 tablespoons 8 teaspoons

Powdered Sugar 3/4 cup 1 1/2 cups 2 1/4 cups 3 cups
Milk Substitute, room temperature, 
unsweetened, of choice

2 to 2 1/2 
tablespoons

4 to 5 
tablespoons

6 to 7 1/2 
tablespoons

8 to 10 
tablespoons
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ANGELA'S KITCHEN

Gluten Free Dairy Free Cinnamon Rolls  (continued):  
In a non-reactive bowl, combine ¾ cup milk substitute, garbanzo flour, sorghum 
flour, yeast, first measure of sugar, and cider vinegar.  Mix well.  Cover bowl and 
set aside for 2 to 4 hours.   

In the mixing bowl of a heavy-duty mixer, beat eggs until frothy.  Add oil, blend.  
Add garbanzo flour mixture and stir well.  Wisk corn starch, potato starch, tapioca 
starch, second measure of sugar, xanthan or guar gum and salt together in a 
separate bowl.  Add dry ingredients to wet, mix well on low speed until all 
ingredients are incorporated.  Check texture of dough.  If needed, add 1 
Tablespoon of milk substitute at a time until the correct texture is achieved (not 
too stiff, not soupy – thick and sticky).  Beat at high speed for 3 minutes. Mix 
melted margarine, brown sugar, and 2 ground cinnamon together.  Set aside.   

For each recipe of cinnamon rolls:  lay two 18” lengths on plastic wrap on the 
counter, overlaying slightly on the long edges.  Oil plastic wrap.  Scoop dough 
onto center of plastic wrap.  Using well oiled hands, gently pat dough into a  
rectangle (about 1/3-1/2 inch thick) with the closest edge to you about 18” wide.  
Carefully spread brown sugar/cinnamon mixture onto dough, leaving a ½ plain 
edge of dough along the edge of the rectangle furthest from you.  Using the 
plastic wrap to support the dough, start rolling dough enclosing cinnamon nut 
mixture.  Wet edge of dough to seal.  Using a clean piece of dental floss cut 
dough into 16 pieces.  (Slide dental floss under the dough, cross the dental floss 
over the top of the dough and pull cutting through the dough.)  Place rolls in pan 
cut side down on sugar mixture.  Cover pan with oiled plastic wrap and allow to 
raise for 20-30 minutes.  

Remove plastic wrap and bake in a preheated 375 degree oven for 30-35 
minutes until golden brown.  After rolls have cooled slightly or completely 
(depends on your preference), drizzle with a glaze made of powdered sugar and 
second measure of milk substitute of choice.   

To Freeze:  Allow rolls to cool completely.  Place in air-tight freezer bag or 
container, removing as much air as possible.  Seal, label and freeze.  

To Freeze Unbaked:  After cutting the rolls, place on a baking sheet lined with 
plactic wrap.  Place in the coldest part of your freezer until frozen solid.  The night 
before you bake your rolls, place rolls into an oiled baking pan.  Cover with oiled 
plastic wrap and place in the refrigerator.  In the morning, put risen rolls onto 
counter top while preheating oven to 350 degrees F.  Remove plastic wrap and 
bake at 375 for 30-35 minutes.  Serve plain or glaze as desired.  
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