September Recipe

CINNAMON ROLLS
Ingredients
- ¾ cup milk  
- ¼ cup (2 oz.) butter or margarine 
- ¼ cups sugar

- 3 and ¼ cups flour
-1 tabl. yeast
- ½ tsp. salt
-1/4 cup warm water

-1 egg

 Topping
-1 cup brown sugar

-1 tabl. cinnamon

-½ cup (4 oz.) butter or margarine
 Instructions
1.  Preheat oven to 350 degrees
2. Heat milk to bubble, add 2oz butter, and then cool to luke warm
3.  Mix together flour, sugar, salt, and yeast 
4.  Mix water, egg, milk mixture and beat well 
5. Add flour and knead for 5 minutes
6. Let rise 10 minutes after kneading 
7.  Mix together brown sugar, cinnamon, and ½ cup melted butter
8.  Roll out dough into a rectangle

9.  Brush with brown sugar, cinnamon, and melted butter mixture 
9.  Roll up into a cylinder and cut into 12 pieces

10.  Place in sprayed pan and let rise for 2nd time for about 30 minutes

11. Bake for 12 to 15 minutes or until light brown
Finishing
*You can put melted butter, brown sugar, karo syrup, and walnuts in bottom of pan while baking 
*After baking, mix together 1 cup powdered sugar and ¼ cup milk until smooth
    Pour over buns while warm
