Look-a-like Cinnabon
Refrigerated Yeast Dough
(1/2 Loaf, defrosted)
Filling:

[image: image1.wmf]½ c. brown sugar

1 T cinnamon

2 T softened butter

Creamy Glaze:

2 T butter 

1 c confectionary sugar

½ tsp. vanilla

2 T milk or warm water

Directions:

Day 1

1. In a small bowl, combine brown sugar and cinnamon. Set aside for later use.

2. Roll dough into an 8 x 12 rectangle. Spread dough with softened butter and sprinkle evenly with sugar/cinnamon mixture. Roll up dough from narrow end and cut into four 2” slices. Place rolls in a greased 8x8 pan, cut side down. Let rise overnight.

Day 2

3. Preheat oven to 400*.  Bake cinnabons 15 mins. Prepare glaze. Melt butter in small saucepan (do not let it burn), add sugar and vanilla. Add water or milk and blend well. Pour over hot cinnabons.

