
RECIPE 
CINNAMON SCROLLS

METHOD 
Put all the dry ingredients and liquid part
together 
Mix it with slow until dough starts
combining
Start increasing your speed
Add butter towards the end
Check window test and rest in room temp 

Cinnamon Glaze
Mix all the inredients together and stop
once you find the right consistency 

DOUGH:
500g Flour
60g Sugar
8g Salt
85g Butter
7g Yeast
150mL Milk
145g Whole Egg

CINNAMON GLAZE:
130g Creme Fraiche
170g Icing Sugar
2g Cinnamon
10mL Milk

BUTTER AND TOAST ADL

INGREDIENTS


