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FRANKOSTAVORITES

FASYDBREAKFAST ROLLS
Stir together 5 cups a”~PurPose flour, v tsp. salt, 3 > tsp. baking

Powcler and 2 cup white sugar. (ombine » cup milk, 2 beaten eggs and
11> melted butter. Add to clrg ingreclicnts and mix well. F]acc on light]g
floured board and knead light]g 10 times. Roll or pat into a rectangu]ar
shape, Y4 inch thick. Mix 2 cup white sugar, 1 tsp. cinnamon and % cup
melted butter and sPrcacJ over &ough. Ro” dough as Forjc”g ro”, scal
cclges and cut into "z inch slices. (Combine cup brown sugar, '+ cup
chopped nuts and V4 cup melted butter and sPrinUe lightlg over bottoms
of greascd muffin pans. Arrangc slices over this mixture. Bal«: n375
degrec oven 25-30 minutes. Tum pans uPsidc down on cooling rack and
lift pan off rolls. Serve hot. Makes about 16 rolls. (Rolls may be stored in
pans in reFrigcrator ovcmight and baked in the morning.)



