Cinnamon Rolls

¼ cup shortening
1 cup flour
1 ½ teaspoons baking powder
½ teaspoon salt
1 ½ teaspoons sugar
6 Tablespoons milk (add a bit more milk if dough seems dry)

Filling:
2 Tablespoons softened butter
1 teaspoon cinnamon
¼ cup sugar

Directions:
1. Preheat oven to 400 degrees
2. In a large bowl, stir together flour, sugar, baking powder and salt
3. Use a pastry cutter (or 2 butter knives) to ‘cut in’ shortening until crumbly
4. Stir in milk with a wooden spoon
5. Wash and dry off your counter.  Lightly dust an area off with flour.  Scrape out all dough into a pile and place on the flour.
6. Knead dough about 10 times or so
7. Put a little flour on a rolling pin and roll out dough to the size of a sheet of paper
8. Spread the 2 tablespoons of softened butter over dough with a butter knife
9. Mix ¼ cup sugar plus 1 teaspoon cinnamon in a small cup.  Sprinkle this over the butter.  
10. Roll up dough into a log beginning with the long side.  Pinch dough together at the ending seam
11. Cut dough into about 8 even rolls.  Place on a lightly greased cookie sheet (be careful not to tilt the rolls when placing them on the sheet—the cinnamon and sugar will fall out.
12. Flatten rolls with your hand
13. Bake about 10 minutes.

Icing (Optional)
½ cup powdered sugar
Milk
¼ teaspoon vanilla

Put powdered sugar into a small bowl
Add milk, a little at a time until icing gets to desired consistency
Add in vanilla and stir
Drizzle over cinnamon rolls

