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Zimtschnecken - Cinnamon Rolls

Cinnamon Rolls
Dough: 1 tsp. salt
2 thsp. Fermipan yeast 2% cups milk
“cupsflour Fcup = ;9233_ % cup margarine H"‘fg
3 ' cup sugar mig 4 eggs

Warm up the milk and add margarine and eggs; beat well. Put the dry ingredients in a big bowd and mix both
mixtures in it. Gradually add more flour to make a smooth, soft dough. Let this rise for 20 minutes. Divide
dough into two parts for two batches. Roll out to preferred thickness { Y2 inch). Spread on the filling.

Filling: 2 thsp. clnnamon
%5 cup 1 tsp. cocoa
1 cup sugar % cup cream

Roll up the dough. Cutinto 1% inch slices and put in cookie sheets. Let rise for Y¥-% hour. Bake at 350 for 15
- lﬁnm“ﬂﬂeil'-lnhbahingnuhsd-.esauceandpourmmlhemlhwhmlmynmneﬂludum.

5 - ™ 1% tsp. cinnamon
3 cups brown sugar -
ARINIE, 14 IECK
Boil till syrupy.
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