CINNAMON ROLLS

INGREDIENTS:

2 Cups all-purpose flour


Cinnamon Filling
1 Package active dry yeast


3 Tablespoon margarine

1 cup milk




2 teaspoons cinnamon

1/3 cup sugar




½ Cup Sugar

1/3 cup margarine

½ teaspoon salt

2 eggs

DIRECTIONS

1. Combine flour and yeast in a large bowl.

2. Heat and stir milk, 1/3 cup sugar, 1/3 cup margarine. and salt till warm (over medium heat. And margarine almost melts.  Add to flour mixture

3. Add eggs and beat with an electric mixer on low for 30 seconds.  Beat on high for 3 minutes.

4. Using a spoon, stir in as much of 2 to 21/3 cups flour as you can.

5. Turn out onto a lightly floured surface.  Knead in enough of the remaining flour to make a moderately soft dough that is smooth an elastic (3-5min)

6. Shape into a ball.  Place in a lightly greased bowl; turn once.  Cover, let rise in warm place till double (about 1 hour)******for us it will be over night

7. Punch dough down.  Divide in half, Cover, let rest 10 minutes.  

8. Roll half of the dough into a 12X8 inch rectangle.

9. Brush with half of the margarine

10. Sprinkle with half of the cinnamon and sugar

11. roll up from one of the long sides

12. Seal seams

13. Slice dough into 12 pieces using dental floss

14. Repeat with remaining dough

15. Place rolls in 2 greased round baking pans

16. Cover let rise till nearly double (about 30 minutes)

17. Bake in 375 degree oven for 20-25 min. 

18. Cool slightly; remove from pans

19. Drizzle with Powdered Sugar Icing

Powdered Sugar Icing

1 Cup……….sifted powdered Sugar

¼ teaspoon vanilla

1-2Milk or orange juice

1. Mix powdered sugar, vanilla, and 1 tablespoon milk.

2. Stir in milk 1 teaspoon at a time till of drizzling consistency

3. Makes ½ Cup 

