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�     Cinnamon Rolls


Ingredients:


2 cups baking mix and ¼ cup left off to the side


2/3 cup milk


2 Tablespoon margarine or butter, softened


¼ cup sugar


1 teaspoon ground cinnamon





Directions:


 Preheat the oven to 425 and grease 12 muffin cups


Stir baking mix and milk until soft dough forms


Sprinkle clean counter with the ¼ cup of baking mix.  Turn the dough onto counter and gently knead it 15 times.


Roll or pat the dough into a 12 x 7 inch rectangle


Spread butter over the dough


Mix sugar and cinnamon, then sprinkle over the butter


Roll dough up tightly beginning at the 12 inch side


Pinch the edge of the dough into roll to seal


(for groups of 5)


	Cut roll in half, then cut each piece into 5 pieces, giving you 10 rolls total


(for groups of 6)


	Cut roll in half, then cut each piece into 6 pieces, giving you 12 total


Bake for about 10-12 minutes or until golden brown


Let cool on wire rack 


Frost each cinnamon roll and enjoy!
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