" Cinnamon Rolls

gerves: 12

Ingredients:

1 loaf frozen bread dough
Ya C. butter, softened
. Enough Cmnamon and Sugar mixture to fill
Icing: e :
1 C. powdered sugar
4 oz cream cheese
e -3 TBSP butter, room temp
= 1 tsp vanilla
Dash of salt

~ Directions:

Thaw bread dough overnight. Roll dough out into a rectangle as best as you
&= can. Spread butter over dough. In a bowl, combine cinnamon and sugar. Sprinkle
: over buttered dough. Roll dough tightly, pinch off the ends, and cut into approximately
— 12 pieces. Line slow cooker with parchment paper and arrange cinnamon rolls. Cover
and refrigerate overnight or cook immediately. Cook on high for 2 72 hours. Combine

ingredients for icing, mix until smooth. Use parchment paper to lift rolls outonce . .
done. Let lightly cool then add icing. g g
e Healthy Tips:

Add fruit to a sweet dish to add some more nutrition. Try adding apples or blueberrles
& inside of the cinnamon rolls! :
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