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Petite Cinnamon Rolls
Cinnamon Rolls:

1 package (8 ounces) refrigerated crescent rolls

2 tbsp. butter or margarine, melted
2 tbsp. sugar

1/2 tsp. ground cinnamon

Glaze:
3/4 cup powdered sugar

2-3 teaspoons milk

Preheat oven to 350°F. For cinnamon rolls, unroll crescent dough into 4 rectangles; press perforations together with fingers to seal. Apply melted butter evenly over dough with the Silicone Basting Brush. In the Flour/Sugar Shaker, combine sugar and cinnamon; shake evenly over dough. Starting at longest side, roll up each rectangle -  press edges together to seal. Cut each rectangle into 5-6 slices using the Self Sharpening Utility Knife or Pizza Cutter. Place slices, cut-side down, in the Mini Deep Dish Baker. Bake 12-15 minutes or until golden brown. For glaze, stir together powdered sugar and milk in small bowl until smooth. Drizzle over warm rolls. 



Yield: 20 rolls

**Great option:  Orange Cinnamon Rolls – Use orange zest in the cinnamon rolls and orange juice instead of milk in the icing (
My family LOVES this recipe – I always double the recipe and bake them in the Deep Dish Baker.
