
Chocolate Chip Pumpkin Cinnamon Roll Dutch Baby 
(Adapted from half baked Harvest) 
 
2/3 cup flour 
2 1/2 tablespoons cold butter divided 
2/3 cup milk (I used 2% but any milk will do) 
1/4 cup pumpkin puree 
1 tablespoon brown sugar plus more for sprinkling 
4 eggs 
1/4 teaspoon cinnamon plus more for sprinkling 
1/2 teaspoon vanilla extract 
1/3 cup chocolate chips 
 
CINNAMON SWIRL 
4 tablespoons salted butter at room temp. 
1/4 cup brown sugar packed 
1 teaspoon cinnamon 
 
GLAZE/FROSTING 
3 tablespoon cream cheese at room temp. 
2 tablespoon milk 
2 teaspoons vanilla extract 
1 cup powdered sugar 
 
Preheat the oven to 450 degrees. 
 
Place one tablespoon butter in a 9-12 inch cast iron skillet or 9 inch pie plate or 4 mini cast iron 
skillets. Place in the oven for 5 minutes. 
 
Put the flour, milk, pumpkin, brown sugar, eggs and remaining cold butter in a blender. Blend 
until well blended. Scrape down the sides and blend for about 30 seconds more. 
 
To prepare the cinnamon swirl mixture. Stir together the butter, brown sugar and cinnamon by 
hand or with a beater/mixer and add to disposable piping bag or plastic baggie with a small hole 
cut in the corner. 
 
Remove the skillet, pan or skillets from the oven and swirl the butter all around and then sprinkle 
with a good amount of brown sugar and a dusting of cinnamon. Pour the batter into the skillet 
and sprinkle evenly with chocolate chips (if desired). Now grab the cinnamon swirl mixture and 
gently swirl the cinnamon mixture into the batter. Place in the oven at 450 degrees for 5 
minutes. After five minutes reduce the temp to 400 degrees. DO NOT OPEN the oven during 
this first 15 minutes! After 15 minutes you can quickly peek inside to make sure your dutch baby 
is not getting burnt, but it should need another 5 to 10 minutes of cooking time. The dutch baby 

https://www.halfbakedharvest.com/chocolate-chip-pumpkin-cinnamon-roll-dutch-baby/


is done when the edges are puffed and golden. Remove from the oven and let cool for 3 
minutes, then drizzle with the frosting and go to your happy place!  
 
While the dutch baby is baking, make the frosting. In the bowl of a stand mixer, beat cream 
cheese, vanilla and powdered sugar together until well combined. Add milk and mix. Drizzle 
over the warm dutch baby. 


