Jiffy Cinnamon Rolls
Dough ingredients                                                            Filling Ingredients
500ml flour, sifted if necessary                                         50/60ml margarine

20ml baking powder                                                         125ml brown sugar

5ml salt                                                                             5ml cinnamon

30ml sugar                                                                       125ml raisins

50ml shortening

185ml milk

1)  Preheat oven to 400°F.

2)  In a large mixing bowl, combine flour, baking powder, salt and sugar.

3)  Using a pastry blender, cut shortening into dry-ingredients until it resembles oatmeal.  

     Make a well in the centre.

4)  Pour the milk into the well.  Stir with a fork just enough to moisten.  Do not over mix.  

     This should be a soft dough.

5)  Turn dough onto a lightly floured surface.  Toss until lightly coated with flour.  

     Knead 8-10 times.

6)  Roll dough into a rectangle about 30cm long and 1 cm thick.

7)  Spread the softened margarine onto the dough using a dinner knife.
8)  In a small bowl mix the brown sugar and cinnamon together.  Sprinkle raisins over 
     top if desired.

9)  Roll up tightly lengthwise.  Mark first, then cut roll into 10-12 1-inch slices.  Place cut 
     side down in greased muffin tin.

10) Bake 10-15 minutes or until golden brown.

11) Cool slightly, remove from muffin tin and serve warm.

Glaze: To 125ml icing sugar, add enough water to make a thin glaze.  Drizzle over 

            cinnamon buns.

