CINNAMON ROLLS

Preheat oven to 350 degrees

4 Tbsp. softened margarine or butter

1/2  cup sugar

1 Tbsp. + 1 Tsp. cinnamon - mix with sugar

Roll one recipe of pan rolls dough into 10 x 30 inch rectangle.  Spread with softened butter or margarine.  Sprinkle with sugar and cinnamon mixture.  Roll up, beginning at wide side away from you, rolling toward your body.  After rolling up, pinch edge of dough into the roll to seal.  Stretch the roll to make it even.  Cut into 1  1/4 " sices (a single thread placed under roll then pulling the ends of thread past each other will cut the dough nicely).  Place in greased pan (or pans).  Let rise until double.  Bake @ 350 degrees for about 25-30 minutes.  Cool for a few minutes before putting on glaze.  Glaze with following:  1  1/2 cup sifted confectioners sugar, 1/2 Tbsp. margarine melted in 2 Tbsp. hot milk, 1/4 tsp. vanilla.
