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From the kidchen of Elsie & Judy

TAis recipe makes 3 coffee cafes or 3 dozen rolls.

Mixe:
2 cups lethecoarnr coater + add d}}/ pril powder for 2 cups
(or use 2 cups lukewarm »1/k)
V2 cup suqar plus 3 2bsp honey
2 ¢sp salt
2 pks dry yeast or 4 1/2 ¢sp dry yeast

Add:
2 e
|/ 2 cup soft butter plus about 3 tbsp
% Co 7 1/ 2 cups Flour. Add Sfamfy. .z)aajﬁ eorl! e Sff'c:éy.

Knead Zhe cfaxzj/‘?.

Place in fdrja 3}1'665.2:2' boewl , Cover enth }Dfd.Sf:‘d ewrap and toeoel.

le? rise unti! a/most dowble in size (30 »in). Punch doen and

le? Fise aj‘a;n (30 »1in).

Place dmj}: on Flotred swurface and divide into 3 ‘ﬂarz‘_‘fan& .

ﬁ:’ oll each Pa}t‘;m o :faﬂj/; into atgfafzﬂ 9x13 inches.

Spread with 2 26sp softened butter

Sprinfle with \/2 cup sugar and cinnamon or almond paste.

ﬁ? off" 5{}9 Z‘.‘:j/?ffy ée‘ﬂfﬂm}ﬁ az‘ a..nr'd’e 5:‘:3'4-'_'. S.EQJ" mﬁ" Ay Ff'ﬂdﬁlil:g edjej of‘"
roll zfc:gef/‘?er Place sealed .-gd'ge doewn on frzgﬁffy jraaied c‘;aof‘uy Sheet.
Join ends of ring , ,Seaf With scissors, make cuts 2/3 of the way
E'/?rm A Zhe ri " intervals. Tern each Section on its Side.

Le? hSﬂ (30 't% and" Aﬂ.@g at 350 for aboctt 20 runittes.

C?faz.g-*
Mix | cup powdered sugar, \/2 Cbsp butter and about 2 Lésp »ilk
for frosting the top after it has baked and cooled slig/tly.



