Easy Cinnamon Rolls

2 c. Flour                                                                 2 T. softened butter               

½ tsp. Salt                                                                ¼ cup sugar

1 T. Baking powder                                                1 tsp. cinnamon

3 T. Butter, cold, cut into cubes
2/3 c. Milk 
DIRECTIONS: 
1. Preheat oven to 425º F.
2. Combine flour, salt and baking powder into large bowl.

3. Cut in cold butter until crumbly.
4. Add milk.
5. Mix just until dough follows fork around the bowl.

6. Turn out on a lightly dusted surface. Knead gently until dough comes together.
7. Roll into a 12” x 7” rectangle leaving long side on bottom.
8. Spread with 2T. butter leaving a ½” seam on top unbuttered.
9. Combine sugar and cinnamon. Sprinkle on buttered surface.
10. Roll up tightly, starting with the long side. Seal by pinching.

11. Cut into 12, 1-inch slices. Place rolls in greased muffin cups.

12. Bake about 12 minutes or until lightly brown.

YIELD: 12 cinnamon rolls

Powdered Sugar Glaze: Stir together 1c. powdered sugar, ¼ tsp. vanilla and 1 – 1 ½ Tbs. milk to make frosting of drizzling consistency. 

