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 1 cup sugar
 1/2 cup butter, melted
 1/2 tsp. freshly grated nutmeg  

or 3/4 tsp. ground nutmeg
 1/2 cup milk
 1 cup flour
 1 tsp. baking powder
 1 tsp. cinnamon

Chocolate chip cookies or cheesecake? Cinnamon rolls or pancakes? 
Doughnuts or muffins? With these two-in-one treats—all hybrids of popular sweets— 

you don’t have to choose. They’re doubly delicious and twice the fun.

BY CHERYL SLOCUM   PHOTOS BRIE PASSANO   FOOD STYLING SAMMY MILA   PROP STYLING SUE MITCHELL

“Making these 
 in mini muffin 
tins is genius! 
You get more  

of that buttery, 
cinnamon 

sweetness in 
every bite!”

– NAPLES34102

1. Preheat oven to 375°F. Grease  
24 (13/4-inch) mini muffin cups.
2. Stir together 1/2 cup sugar, 1/4 cup melted 
butter, and the nutmeg in a bowl. Stir in 
milk, then stir in flour and baking powder 
until just combined. Spoon about 1 Tbsp. 
batter into each muffin cup.
3. Bake until tops are lightly golden, about 
15 minutes. Transfer from pan to a wire 
rack; let cool 10 minutes. 

4. Meanwhile, put remaining 1/4 cup melted 
butter in a small bowl. In another small bowl, stir 
together cinnamon and remaining 1/2 cup sugar. 
5. Dip muffins in melted butter, then roll in 
cinnamon sugar. (Muffins can be stored in an 
airtight container at room temperature up to  
2 days or frozen up to 2 months.)

armagazine.com/donut-muffins
PER MUFFIN: 89 CAL; 4G FAT (3G SAT); 1G PRO;  
13G CARB (0G FIBER, 9G SUGARS); 53MG SODIUM

Topping Tips You can customize these little gems by skipping the butter and cinnamon sugar and going instead with a roll in powdered 
sugar, a dip into melted chocolate, or a glaze of simple icing. Take things up another notch with adornments like colorful sprinkles or chopped nuts.

Donut Muffins
HANDS-ON 15 MIN TOTAL 45 MIN MAKES 2 DOZEN SUBMITTED BY DIANNE

★★★★☆ 2,964 REVIEWS
These tiny, tender, nutmeg-scented muffins are reminiscent of doughnut holes and  
so irresistibly tasty it’s hard to stop at just one. Plus: No frying! Bake them in batches  
if your mini muffin tin doesn’t hold all 24 at once—the batter holds up just fine.
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 1 (8-oz.) pkg. cream cheese,  
at room temperature

 1/2 cup powdered sugar
 3/4 cup butter, softened
 3/4 cup white sugar
 3/4 cup packed brown sugar
 2 large eggs
 2 tsp. vanilla extract
 21/4 cups plus 2 Tbsp. flour
 1 tsp. baking soda
 3/4 tsp. salt
 1 (12-oz.) pkg. semisweet 

chocolate chips

1. Preheat oven to 350°F. Line 2 baking 
sheets with parchment paper.
2. Beat together cream cheese and 
powdered sugar in a bowl with an 
electric mixer at medium-high speed 
until combined. Chill, covered, at least 
1 hour or until ready to use.

3. Meanwhile, beat together butter, 
white sugar, and brown sugar with a 
mixer at medium speed until creamy,  
1 to 2 minutes. Beat in eggs and 
vanilla until blended, about 30 seconds.
4. Stir together flour, baking soda, and  
salt in a bowl; gradually add to butter 
mixture, beating at low speed, until 
just blended. Add chocolate chips, 
beating until just combined. Chill at 
least 30 minutes or up to 1 hour.
5. Scoop rounded tablespoonfuls of 
cookie dough and arrange 3 inches 
apart on prepared baking sheets. 
Gently flatten each scoop to about  
21/2 inches in diameter. Drop a 
rounded teaspoon of cream cheese 
filling in the center of each cookie. 
With lightly floured hands, gently 
wrap the dough around cream cheese 

mixture and shape into a ball; press 
cookies slightly until about 2 inches 
in diameter. Keep remaining dough 
and filling chilled while working.
6. Bake until golden and set around 
the edges, 12 to 14 minutes. Let cool 
on baking sheet 5 minutes. Transfer 
to wire racks; let cool completely. 
Repeat with remaining dough and 
cream cheese mixture. (Cooled 
cookies can be stored, chilled, in an 
airtight container up to 3 days or 
frozen up to 3 months.) 

armagazine.com/cheesecake-stuffed-
chocolate-chip-cookies
PER COOKIE: 264 CAL; 14G FAT (8G SAT);  
3G PRO; 35G CARB (1G FIBER, 24G SUGARS); 
210MG SODIUM

Cheesecake-Stuffed  
Chocolate Chip Cookies
HANDS-ON 25 MIN TOTAL 1 HR, 30 MIN MAKES 2 DOZEN  
SUBMITTED BY PAM LOLLEY NEW RECIPE GO ONLINE TO RATE & REVIEW

This recipe takes chewy chocolate chip cookies from classic  
to quintessential. The key to keeping the rich cheesecake filling  
a hidden surprise is well-chilled cookie dough and filling. 

★★★★ 97 REVIEWS
These fluffy cinnamon-swirled pancakes 
are reminiscent of cinnamon rolls but 
require a fraction of the time and effort. 
We added a little flour to the cinnamon 
filling for ooey-gooey results and no 
scorching. If you’re especially pressed for 
time, use your favorite pancake mix.

 1/4 cup packed brown sugar
 5  Tbsp. melted butter, plus  

pats for serving 
 3 Tbsp. plus 1 cup flour
 11/2 tsp. cinnamon
 3/4 cup milk
 2 Tbsp. white vinegar
 2 Tbsp. white sugar
 1 tsp. baking powder
 1/2 tsp. baking soda

 1/2 tsp. salt
 1 egg
 11/2 tsp. vanilla extract
  Cream Cheese Icing (below)

1. For cinnamon filling: Stir together brown 
sugar, 3 Tbsp. melted butter, 3 Tbsp. flour, and 
the cinnamon in a small bowl. Pour into a 1-qt. 
zip-top plastic bag. Freeze until firm enough to 
pipe, about 5 minutes. 
2. Meanwhile, for pancakes: Stir together 
milk and vinegar in a bowl; let stand until milk 
thickens, about 5 minutes. In another bowl, stir 
together white sugar, baking powder, baking 
soda, salt, and remaining 1 cup flour. Whisk 
egg, vanilla, and remaining 2 Tbsp. melted 
butter into milk mixture. Slowly pour milk 
mixture into flour mixture, whisking constantly, 
until batter is just moistened and evenly mixed. 
(Some small lumps are fine.)

3. Snip off the corner of the zip-top bag with 
cinnamon filling. Heat a griddle or skillet  
over medium heat and lightly coat with 
cooking spray. Pour 1/4 cup batter into the 
center of griddle. Cook pancake until bubbles 
start to appear, 2 to 3 minutes. Pipe a spiral 
swirl of cinnamon filling onto the pancake.
4. Flip and cook until other side of pancake is 
lightly browned, 2 to 3 minutes. Repeat with 
remaining ingredients, wiping griddle with a 
cloth and coating it with additional cooking 
spray between each pancake. Serve, swirl  
side up, topped with butter pats and drizzle 
with Cream Cheese Icing.

armagazine.com/cinnamon-roll-pancakes 
QUICK

PER PANCAKE: 368 CAL; 37G FAT (10G SAT); 4G PRO;  
37G CARB (1G FIBER, 23G SUGARS); 477MG SODIUM

Cream Cheese Icing Stir together 1/4 cup softened butter and 2 oz. softened cream cheese in a microwave-safe bowl;  
microwave 40 seconds. Stir until smooth. If necessary, continue microwaving and stirring at 10-second intervals until completely melted.  
Stir in 3/4 cup powdered sugar and 1/2 tsp. vanilla extract. Makes 2/3 cup.

“Delicious! I was 
afraid they 

might be too 
sweet, but they 
were just right. 
My guys loved 
them, and they 
are cinnamon 
roll fanatics! 
Definitely a 
make-again 

recipe.”
– HRUZZO

GET MORE 
SWEET MASHUPS

Hover your 
phone’s camera 

here to see  
more recipes 
that combine 
your favorite 
sweets and 

treats. (No app 
needed!)

“I made the 
batter using 
pancake mix, 
then followed 

the recipe  
for the rest.  

They get a nice, 
crispy, cinnamon 

sugar crust on 
the bottom side.  

So good!”
– ANNE NORMAN 

HASTINGS

Cinnamon Roll Pancakes
HANDS-ON 35 MIN TOTAL 35 MIN SERVES 8 SUBMITTED BY SQUEEZIEBRB
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Cannoli Cake Roll
HANDS-ON 25 MIN TOTAL 3 HR, 35 MIN
SERVES 12 SUBMITTED BY SHIRLEYO

★★★★☆ 94 REVIEWS
Have your cake and cannoli, too—minus the  
frying and any fiddling with fragile shells.  
There’s plenty of cannoli spirit and flavor in  
this orange-scented, ricotta-cream-filled cake.

 5 eggs, yolks and whites separated
 2 tsp. vanilla extract
 1/2 cup plus 1 Tbsp. white sugar
 1/4 tsp. cream of tartar
 1/4 tsp. salt
 3/4 cup cake flour
 4 Tbsp. Cointreau or Grand Marnier liqueur
 1 Tbsp. water
 1/2 cup plus 3 Tbsp. powdered sugar, plus  

more for sprinkling
 11/4 cups whole-milk ricotta cheese
 4 oz. cream cheese, softened
 1/4 tsp. cinnamon
 1/4 cup plus 1 Tbsp. miniature semisweet  

chocolate chips
 3/4 cup whipping cream
 1/2 cup chopped pistachio nuts

1. Preheat oven to 375°F. Grease a 10x15-inch jelly-roll pan  
and line with parchment paper. Beat together egg yolks,  
1 tsp. vanilla, and 1/4 cup white sugar in a large bowl with  
an electric mixer at high speed until very thick and lemon 
colored, 4 to 5 minutes.
2. Wash and dry mixer beaters. In another large bowl, beat 
together egg whites, cream of tartar, and salt at high speed until  
soft peaks form, about 1 minute. Gradually sprinkle in 1/4 cup white 
sugar; continue beating until stiff peaks form, about 1 minute.
3. Gently fold egg white mixture into egg yolk mixture, a  
third at a time, with a rubber spatula. Sift in flour, one-third at 
a time, folding into egg mixture after each addition. Spread 
batter evenly in prepared pan. 
4. Bake until top is evenly browned and springs back when 
lightly touched, about 10 minutes. Meanwhile, stir together  
2 Tbsp. Cointreau, the water, and remaining 1 Tbsp. sugar in 
a small bowl until dissolved. Sprinkle a clean cloth towel with 
powdered sugar. 
5. When cake is done, immediately invert onto prepared towel. 
Carefully peel off parchment paper and discard. Brush cake 
with Cointreau mixture. Roll cake with towel, jelly-roll-style, 
starting from a long side. Cool cake, seam side down, on wire 
rack until completely cool, about 1 hour.
6. Meanwhile, blend ricotta cheese, cream cheese, 1/2 cup 
powdered sugar, 1/2 tsp. vanilla, and the cinnamon in a food 
processor until smooth. Transfer filling to a bowl and stir  
in 1/4 cup chocolate chips. Cover and chill.
7. Gently unroll cooled cake and remove towel. Evenly spread 
ricotta filling over cake with an offset metal spatula almost to 
edges. Roll cake starting from the same long side. Place cake, 
seam side down, on platter.
8. Beat whipping cream and remaining 3 Tbsp. powdered 
sugar in a bowl with an electric mixer at medium speed 
 until soft peaks form. Fold in remaining 2 Tbsp. Cointreau and 
remaining 1/2 tsp. vanilla with a rubber spatula. Frost cake  
with whipped cream mixture; chill at least 2 hours. Sprinkle 
cake with chopped pistachios and remaining 1 Tbsp.  
chocolate chips. (Cake can be stored, chilled and loosely 
covered, up to 24 hours.)

armagazine.com/cannoli-cake-roll
PER 1-INCH SLICE: 320 CAL; 17G FAT (9G SAT); 7G PRO; 33G CARB (1G FIBER,  
21G SUGARS); 141MG SODIUM

“I give it five 
stars because 

my Italian family 
thought this  

was wonderful! 
That’s a very  

big deal.”
– KBREEZY 

“This cake is 
fantastic!  

I food-process 
the chocolate 
chips in the 

filling to give it  
a smoother 

consistency.”
– LAURASCHEN
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“Fantastic 
recipe. The 

outside really is 
crisp and 

caramel-sweet, 
contrasting 
nicely with  

the soft  
eggy dough  
and vanilla  

cream inside.”
– BILLIN

For Crackle Coating
 6 Tbsp. flour
 1/4 cup packed brown sugar
 3 Tbsp. softened unsalted butter
  Pinch salt
For Choux Pastry
 1/2 cup cold water
 1/4 cup unsalted butter 
  Pinch salt
 1/2 cup flour
 2 eggs, at room temperature
 4 oz. bittersweet or dark chocolate 

(60% to 70% cacao), chopped  
Vanilla Pastry Cream (at right)

Make Crackle Coating
1. Stir together flour, brown sugar, butter, 
and salt in a small bowl until a soft dough 
forms. Put mixture between 2 sheets of wax 
paper; press or roll into a 61/4-inch square 
about 1/4 inch thick. Freeze until firm.
Make Choux Pastry
2. Bring water, butter, and salt to a simmer 
in a saucepan over medium heat. Stir in 

flour using a wooden spoon until a  
smooth dough forms and pulls away from 
bottom of saucepan. Transfer to a bowl; 
let cool 10 minutes. Meanwhile, preheat 
oven to 450°F and line a baking sheet with 
parchment paper or a silicone baking mat.
3. Stir eggs into dough, 1 at a time,  
mixing well after each. Transfer dough to 
a pastry bag or a zip-top plastic bag with 
a corner snipped off. Pipe eight 2-inch-
wide mounds onto prepared baking sheet. 
Smooth out tops with a dampened finger. 
4. Cut frozen crackle coating into eight 
2-inch circles. Place 1 circle on each choux 
mound. Pat lightly to adhere. 
5. Reduce oven to 350°F; bake choux  
until browned and fully puffed, 35 to  
40 minutes. Let cool completely on baking 
sheet on a wire rack. (Unfilled choux can be 
stored, frozen, in an airtight container up to 
1 month. Thaw before filling.)
6. Melt chocolate in a microwave-safe bowl 
1 to 2 minutes, stirring every 15 seconds. Dip  
bottom of each choux bun into chocolate. 
Let stand or chill until chocolate is set. 
7. Put Vanilla Pastry Cream in a pastry bag 
fitted with a 1/4-inch tip. Cut a small hole in 
the side of each bun. Fill with pastry cream. 
Serve immediately or chill in an airtight 
container up to 8 hours.

armagazine.com/choux-au-craquelin
PER CHOUX AU CRAQUELIN: 441 CAL; 26G FAT  
(15G SAT); 7G PRO; 44G CARB (2G FIBER,  
28G SUGARS); 168MG SODIUM

VANILLA 
PASTRY CREAM
 2 egg yolks
 1 egg
 1/2 cup sugar
 1/4 cup cornstarch
 1/2 tsp. kosher salt
 2 cups milk
  Seeds from 1/2 vanilla bean, 

or 1 tsp. vanilla extract
 1/4 cup cold unsalted  

butter, cubed

1. Beat together egg yolks, egg, 
sugar, cornstarch, and salt in a 
bowl with an electric mixer at 
medium speed until very pale and 
slightly thickened, 2 to 3 minutes.
2. Bring milk and vanilla just to a 
simmer, stirring occasionally, in a 
saucepan over medium-high heat. 
Slowly drizzle into egg mixture, 
beating at low until combined. 
Pour mixture back into saucepan.
3. Cook over medium heat, 
whisking constantly, until thick 
and just beginning to bubble, 
about 5 minutes. Remove 
from heat. Add butter; whisk 
until butter is melted and fully 
combined. Pour into a bowl, cover 
tightly with plastic wrap on the 
surface, and chill thoroughly,  
2 to 3 hours. (Pastry cream can be 
stored, covered and chilled, up to 
3 days.) Makes 11/2 cups.

Choux au Craquelin (Crackled Cream Puffs)
HANDS-ON 30 MIN TOTAL 2 HR, 30 MIN MAKES 8 SUBMITTED BY CHEF JOHN

★★★★★ 28 REVIEWS
Draping cream puffs with a sugary, cookie-like dough before baking gives the  
delicate buns a crisp, crackled top that’s worthy of  The Great British Baking Show. 
See the step-by-step video and bake along at armagazine.com/choux-au-craquelin.
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