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For the dough:

» 2459 oat milk

* 45g margarine

- 1packet yeast

» 209 brown sugar-

= 360g all- purposeﬂour |

For the Filling:

- 120g margarine

» 75g brownsugar
-+ 1.5tsp cinnamon

For the Glaze:

~» 35gmargarine ,

p’ 10—09 "Spread Original”

+ Y% vanillabean |

* 1209 powdered sugor '
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Instructions: | :

1. Heat the oat milk, brown sugar, and margarine until it reaches 37°C,

. Once it reaches the desired temperature, pour it into the mixing bowl

~ and add the yeast. |

2. Whisk by hand and let it sit for 10 minutes.

3. Add the flour and salt, then mix using a stand mixer with a dough hook
on high speed for 8 minutes.

4. Transfer the dough toa bnwi cover it with plus’rlc wrap, and let it rise
until doubled in size (about 1.5 hours). |

5. In aseparate bowl, mix the brown sugar, cinnamon, and margarine
until it forms a paste.

~ 6. Lightly flour a surface and roll out the dough into a 40x60 cm rectangle.
7. Spread the filling evenly over the dough and roll it up tightly from the
long side.

8. Cut therollinto 9 equal pieces and place them in an air fryer basket
lined with parchment paper.

9. Letthem rise again for 30-40 minutes.

10. Bake in the air fryer at 160°C for 25 mmuies *hen increase 1o 180°C
for another 5 minutes.

11. Let them cool completely.

~ Preparing the Glaze:
1. In abowl, combine murgurlne "Spread Original," vc:lnlilc:l salt, and
powdered sugar.

2. Whisk until smooth and fully mcnrpurai‘ed

Serving:

Drizzle the glaze over the cinnamon rﬂﬂs und ennjoy SERVES  PREPTIME
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AMERICAN CUISINE!

around the world.

We travel
| et's discover



.- Tag @greenvie_foods on Instagram
and hashtag it #greenvie



