
Sprinkle with 2 Tbsp. cinnamon and aboiut 1/4 cup brown sugar and roll from the 
longest edge of the rectangle straight across and seal the open edge of the dough  
Using dental floss, divide the roll in 1/2 and then each half in 1/2.  Cut 3 equal sections 
out of each of the four pieces.  Place in greased 9”x12” baking pan, rolled side up and 
let rise until double.  Bake at 350 degrees for 20 to 25 min. until golden brown.  Let cool 
on a rack and frost if desired.

Creamy Whole Wheat Cinnamon Rolls
Denise Fidler - The Country Baker


