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e W,V, M Wﬂw Add hot water in a mixing bowl using

bread attachment. Sprinkle yeast on
top of water. Sprinkle sugar on top of
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g sticky. About 10 minutes. Cover and

' let rise for 20 minutes. Pat out into a
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WWU( : v W& 9(/6 all over dough. sprinkle cinnamon

sugar all over dough. Roll up and cut

e W 9—6 oMy W into cinnamon rolls. Bake at 375 for

about 20 to 25 minutes or until

se ik it welled buller  golden brown.

a perfect glaze
2 cups confectioners sugar, 3 tablespoons milk, a pinch of salt



