cimmanmon s

ingredients

filligle

orehear oven fo 350. In a small bowl, dissolve yeast in hot water and set
aside. In a large bow! mix milk, sugar, melted bultter, salf and egg. Add 2
cups of flour and mix unfil smoofh. Add yeast mixture. Add the rest of the
flour until dough starfs to pull away from the bowl. lightly flour your hands
and sprinkle the dough with a bif more flour. leaving the dough in the bowl,
knead for 5 1o 10 minufes. spray plastic wrap with cooking spray. lef rise
unfil double in size, approximately 60 - 90 minures,

once doubled in size, punch down dough. sprinkle the counter with
additional flour. using a rolling pin, roll dough info a large rectangle
(approximately 15x9). using a pastry brush, brush melted butter in a gloss
baoking dish. spread addifional melted butter over the dough. sprinkle sugar
mixfure over the fop. add raisins and nufs and lightly press into dough.
lightly roll the dough info a log. af the end, pinch edges fogether to seal. cut
info 12 slices. place cinnamon rolls close fogether in the pan. cover with @
[owel and lef double in size (~45 minutes). Bake for 20-30 minutes or unfil
obrowned. while rolls are baking, prepare frosting. while rolls are sfill warm,
spread frosfing.

cream cheese icing

directions: using an electric mixer, beat cream cheese and butter fogether

unfil smooth. add extract and bear. slowly add sifted sugar. spread on warm
cinnamon rolls.



