Biscult Cinnamon Rolls

Ingredients:

Dough:
2 cups self-rising flour
3/4 to 1 cup whole buttermilk

Filling:

1/2 cup salted butter, room temperature
4 Tbsp ground cinnamon

Icing:

3 Tbsp salted butter, room temperature
1-1/2 cup powdered sugar

Instructions:

1/4 cup Crisco shortening
or 1/4 cup salted butter, room temperature

1/8 cup granulated sugar

1/4 cup milk

For Dough: Mix shortening, and flour together with a fork until the shortening is pea sized. Gradually add
buttermilk until all the flour is moist and the mixture is just combined. Sift flour onto the counter and turn out
the dough. Lightly sift more flour on top, then knead the dough 7-10 times. Roll out into a large rectangle about

1/2 inch thick.

For Filling: Mix the sugar, butter, and cinnamon together with a hand mixer in a medium size bowl. Spread the

filling evenly across the sheet of dough.

Rollup the dough starting with the short side. Lightly sprinkle with flour if needed while rolling. Using a bread

knife, cut the roll into 11/2-inch-wide slices and place them close together in a greased pan with shortening.

Bake at 425°F for 25 minutes.

For the Icing: Prepare a glaze with room-temperature butter, powdered sugar, and milk. Spread the glaze

over therolls while they are hot. Enjoy!




