
Resurrection Rolls Recipe 
St Barnabas Alwoodley Messy Church


At Easter we remember that Jesus died on the cross and was buried in a tomb. A few 
days later, Mary and some of Jesus friends went to the tomb, which was like a cave with 
a stone rolled across. When they arrived, they were amazed because the stone was rolled 
away and the tomb was empty - they were told Jesus is alive! We celebrate at Easter that 
Jesus died and rose to life with these special resurrection rolls. There is a special 
ingredient that goes in the middle of these delicious treats which disappears when they 
bake and leaves behind an empty space - just like the empty tomb.


If you can get to the shops to buy ready made puff pastry, that can be used in place of 
the sweet bread dough to make this activity easier.


Ingredients: 

For the dough -

125ml warmed milk

1 tbsp sugar

2 tsp yeast

1 egg

1/2 tsp vanilla extract

3 tbsp sugar

3 tbsp melted butter

1/2 tsp salt

1/2 tsp cinnamon

300g flour 


For the marshmallow filling -

8 marshmallows

2tbsp melted butter

1 tsp cinnamon 

1 tbsp sugar


To make the dough: 

1. Mix the yeast and 1 tbsp of sugar with 
the warmed milk and leave to froth for 
5-10 minutes.


2. Mix together the egg, 3tbsp melted 
butter, vanilla extract and 3 tbsp of 
sugar. then add this mix to the milk 
and yeast.


3. Stir together the salt, cinnamon and 
flour in a bowl then pour in the milk/
egg mixture and stir to make  a dough. 
The dough may be quite wet and may 
need extra flour.


4. Tip dough out onto a floured surface 
and knead well for a few minutes then 
place in a bowl, cover and leave in a 
warm place for 1 hour to rise.


To make the resurrection rolls: 

1. Preheat the oven to 180 degrees 
celsius. Roll out your dough into a 
pizza shape, about 14inches wide and 
1/4 inch thick. Cut into 8 slices/
triangles.


2. Mix the cinnamon and sugar together. 
Dip a marshmallow into the melted 
bitter and then coat with the cinnamon 
sugar.


3. Place at the point of one of the 
triangles and roll the dough round the 
marshmallow tucking the ends under 
the bottom of the roll to make sure the 
dough is sealed inside and the 
marshmallow doesn’t leak!


4. Do this for the remaining 7 
marshmallows and dough pieces, 
place on a lined baking tray, brush the 
tops with the remaining melted butter 
and bake in the oven for 15-20 
minutes.


5. When golden brown, take out of the 
oven and leave to cool for a few 
minutes before tucking in, enjoy!


