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RECIPES AT HOME

Aunt Betty's Cinnamon Rolls

Quick rolls with no rising time

Prep 20 min Rise none Bake 10 min at 400°F

INGREDIENTS

Dough

e 4 cups flour

e 5 tsp baking powder
e 1 cup sugar

e 1 cup butter

° legg

e 1tsp vanilla

e About 1 cup milk

Filling
e A little milk for brushing

e Cinnamon sugar: 1 part cinnamon to 4 parts
sugar (for example, 2 Thsp cinnamon and 2
cup sugar)

METHOD
a Start the dough. Heat the oven to 400°F. Stir the flour, baking
powder and sugar together in a large bowl.

e Rub in the butter. Rub the butter into the flour mixture with your
fingers until it looks crumbly.

e Add the wet. Mix in the egg, vanilla and about a cup of milk,
adding the milk a little at a time until you have a soft dough you
can roll out.

a Fill it. Roll the dough out on a floured counter, brush the top with
milk and shake the cinnamon sugar evenly over it.

e Roll and cut. Roll the dough up into a log and cut it into slices. Set
them on a greased or parchment-lined pan.

G Bake. Bake at 400°F for about 10 minutes, until golden.

CINNAMON SUGAR

Mix 1 part cinnamon to 4 parts sugar. Make extra and keep it in a jar
for toast.
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