© Cinnamon Roll Lab

Culinary 1 - Unit4 - Level 1 - Tue 11/3 (Blue) - Wed 11/4 (Gold)

Name:
Makes 6 rolls. Mrs. Dyches' recipe: Cinnamon Rolls for Two or Three + Cream Cheese Frosting.
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¢ Dough sticky? Add 1 Thsp flour at a time. Her group recipe (12 rolls) and for-one recipe (3 rolls) are on her

recipe sheet.



