r{ HEALTH SCORE

C Something Different Sweet Rolls )

@ Dairy Free

READY IN SERVINGS

@ ©

CALORIES

©

150 min. 306 kcal

Ingredients

0.5 ounce yeast dry

4 tablespoons brown sugar

4 tablespoons brown sugar

4 tablespoons plus light

4 cups flour all-purpose

2 teaspoons ground cinnamon

4 tablespoons butter

2.5 cups water (110 degrees F/45 degrees C)



https://whatsheate.com

|:| 2 tablespoons granulated sugar white

|:| 18.3 ounce cake mix yellow

Equipment
bowl

frying pan
sauce pan
oven

baking pan

NN

spatula

Directions

|:| Dissolve yeast in warm water and let stand until creamy, about ten minutes. In a large bowl,
combine the cake mix and flour. Slowly add the yeast and water mixture and stir until smooth.

Cover the bowl and let dough rise in a warm place until doubled in volume, about 1 hour.
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Grease a 10x15 inch baking pan with high sides, or two 9x13 inch pans. With a spatula, scoop
the dough out onto a heavily floured surface. Dust the top and roll or pat the dough into a
large rectangle, about 12x24 inches.

Brush dough with the melted butter or margarine.

Combine sugar and cinnamon in a small bowl and sprinkle over the dough.
Roll up dough jelly roll fashion and seal edge with a little water.

Cut the roll into 11/2 to 2 inch slices.

Place snugly into the prepared pan.

Let rise in a warm place for about 1/2 hour or until doubled.

Preheat oven to 350 degrees F (175 degrees C)

While rolls are rising, combine butter or margarine, corn syrup and brown sugar in a heavy
saucepan. Cook over low heat, stirring occasionally, until smooth.

Remove from heat. When rolls have risen, pour the syrup over the tops of the rolls, letting it
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dribble down into the pan.



I:‘ Sprinkle rolls with pecans and bake at 350 degrees F (175 degree C) for 25 minutes or until
golden brown.

Nutrition Facts
]

I PrOTEIN 6.29% [ FAT 12.04% CARBS 81.67%

Properties
Glycemic Index:10.57, Glycemic Load:19.11, Inflammation Score:-4, Nutrition Score:7.9613042922448%

Nutrients (% of daily need)

Calories: 305.55kcal (15.28%), Fat: 4.11g (6.32%), Saturated Fat: 1.17g (7.29%), Carbohydrates: 62.7g (20.9%), Net
Carbohydrates: 61.09g (22.22%), Sugar: 25.63g (28.48%), Cholesterol: Omg (0%), Sodium: 276.47mg (12.02%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 4.83g (9.66%), Vitamin B1: 0.42mg (28.07%), Folate: 100.02ug
(25%), Selenium: 11.76ug (16.8%), Manganese: 0.33mg (16.26%), Vitamin B2: 0.27mg (15.66%), Vitamin B3: 2.96mg
(14.8%), Phosphorus: 140.84mg (14.08%), Iron: 2.21mg (12.26%), Calcium: 83.56mg (8.36%), Fiber: 1.6g (6.41%),
Copper: 0.08mg (4.09%), Vitamin B5: 0.39mg (3.86%), Magnesium: 1.81mg (2.95%), Vitamin E: 0.43mg (2.87%),
Vitamin B6: 0.06mg (2.76%), Zinc: 0.41mg (2.74%), Vitamin A: 125.93IU (2.52%), Potassium: 67.71mg (1.93%),
Vitamin K: 1.11ug (1.06%)



