
Cinnamon Buns
various Internet sources

Servings: 12

1 cup milk, heated

1 large egg, room temperature, beaten

4 tablespoons butter

3 1/3 cups flour

3 tablespoons sugar

1/2 teaspoon salt

1 1/2 teaspoons instant yeast

Filling

1/2 cup butter, melted

1/2 cup brown sugar

4 teaspoons cinnamon

Icing

1 cup icing sugar

1/8 cup butter

2 ounces cream cheese

Place first seven ingredients in the bread machine in the order given.  The milk should be warm and the
egg room temperature.

 Place on dough cycle.  When done, roll out to large rectangle (18"x14") on a lightly floured board.

Brush with melted butter; sprinkle with brown sugar and cinnamon.  You may also add raisins or pecans.

Roll up - you want an 18" log.  Pinch seams together.

Measure and cut 1 1/2 inch slices.  Place cut side up in a buttered 9x13 pan.

Cover with a slightly dampened towel and let rise in a worm place for 45 minutes to 1 hour.  You can also
freeze the cinnamon buns after making them and before they rise.  Take them out the night before and let
them thaw and rise on the counter.  Or you can also put them in the fridge after making them and let them
rise there overnight.  Take them out and let them rise in the oven with a bowl of boiling water for about 30
minutes.

Bale at 375° F for  15 minutes or until browned.

Beat icing sugar, butter and cream cheese together for icing.  Add milk if needed to make it spreadable.
Ice cinnamon buns while warm!

Per Serving (excluding unknown items): 355 Calories; 16g Fat (41.4% calories from fat); 5g Protein; 47g Carbohydrate; 1g Dietary
Fiber; 62mg Cholesterol; 258mg Sodium.  Exchanges: 2 Grain(Starch); 0 Lean Meat; 0 Non-Fat Milk; 3 Fat; 1 1/2 Other
Carbohydrates.


