Cinnamon Pinwheels



Name __________________

Foods 8







Duty ___________________

Dough:
375 ml flour

15 ml baking powder

1 ml salt

60 ml margarine

150 ml milk (150 ml water +30 ml milk powder)

Spread:

30 ml margarine (softened enough to spread on dough)

Filling:

125 ml brown sugar

7 ml cinnamon

65 ml raisins (optional)

Method:
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1.  Preheat the oven to 425°F.  Put bake board on the counter.

2.  Grease cookie sheet with shortening.
3.  Measure dry ingredients and sift together.

4.  Cut in margarine with pastry blender.  

5.  Stir milk in GRADUALLY with a fork until soft, not sticky dough.

6.  Turn dough out onto a lightly floured board. Knead gently; max ten turns

7.  Roll dough out into a rectangle, ¼ inch thick.

8.  Spread soft margarine evenly; avoid a 2 cm strip near you.  Sprinkle with cinnamon, sugar and raisins.

[image: image2.wmf]9.  Roll up the dough and pinch together edge.  Cut into 2.5 cm (1 inch) pinwheels and place onto a well greased cookie sheet.

10.  Bake for 12-15 minutes.  Must be lightly browned to be done.
