
EASY CINNAMON

ROLLS
Submitted By: Kevin & Sena Meilleur

2 cups flour

1 teaspoon salt

2 tablespoons white sugar

3 teaspoons baking powder

¼ cup unsalted butter

¾ cup milk

¼ cup salted butter, melted

Brown sugar

1-2 tablespoons cinnamon

Powdered sugar

Milk

Dough

Filling

Frosting

Ingredients
Directions

 Servings: 3-4

Prep. Time: 15 min   Cook Time: 9 min  

1. Heat oven to 450 degrees. Measure flour, salt,

white sugar, and baking powder into a bowl or

food processor and mix. Cut in unsalted butter

thoroughly until the texture of course

breadcrumbs. Stir in milk and turn out the dough

onto a floured surface. 

2. Sprinkle with flour and roll out into a rectangle

approximately 10 x 14 inches. Pour the melted

butter onto the dough and spread it around with a

brush or spatula. Sprinkle with a thick layer of

brown sugar so you can’t see much butter (more or

less depending on how sweet you like them).

Sprinkle with cinnamon; start with 1 tablespoon

and see if you think it’s enough. Grandma did this

just by looking at it!
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3. Roll up, starting on the long side, into a tight roll.

Using a sharp knife, cut into slices about 1 inch wide.

Place in a greased cake pan, leaving a little space

between each one because they will expand. 

4. Bake in the preheated oven for about 9 minutes or

until golden brown and no longer doughy.

5. Make frosting by adding milk to powdered sugar a

few drops at a time until it is the consistency you like,

anywhere from thick icing to glaze. This can be spread

on top of the rolls while they are still warm or after

they have cooled.
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