SIMPLE CINNAMON ROLLS
(Cake Mix Version)  


18 oz. pkg. white cake mix (do not use pudding type)


2 cups flour


2 pkg. Rapid Rise yeast


½ tsp. baking powder


1 cup water


1 cup milk


1 egg, beaten


 flour - 3 to 4 cups

Mix cake mix, 2 cups flour, yeast and baking powder together.  Heat water and milk together to 120-130 degrees and pour into dry mixture.  Beat with mixer.  Add beaten egg and 1 cup more flour, mix.  Add 1 or 2 more cups flour, gradually, and mixing with spoon until dough is easy to handle, yet soft.  Knead on floured surface for 5 minutes.  Cover with cloth or large and let rest 30 minutes.

Roll into 8"x26" rectangle.  Spread with softened butter or margarine and mixture of 1 1/2 Tbsp. cinnamon and 1/2 cup sugar.  Roll up along 26" side, pinching the edge of the dough into the roll when finished rolling up.  Cut into 24 - 1+” slices.  Place in greased baking pan(s) cover and let rise until double.  Bake for 20-25 minutes @ 350 degrees.  Cool some before spreading with glaze.  Note:  Cutting is made easier by using thread.  Place a 12” piece of thread under the roll of dough, bringing up the ends and crisscross sharply and quickly.  This helps keep the dough from being mashed.

Yields 24 rolls

