
‭SCONES:‬
‭PREPARATION: PLACE FROZEN SCONES ON PARCHMENT LINED BAKING‬
‭SHEET. SCONES ARE DONE WHEN CENTER SPRINGS BACK WHEN TOUCHED‬
‭LIGHTLY. COOL BEFORE REMOVING FROM BAKING SHEET.‬
‭Baking Instructions‬
‭CONVECTION* 325°F 24 - 29 M FULL SHEET‬
‭STANDARD 375°F  29 - 34 M *ROTATE PAN HALFWAY THROUGH BAKE TIME‬

‭Cinnamon Rolls‬
‭STORE FROZEN UNTIL READY TO USE‬
‭Place dough on a silicone papered or greased pan 3 1/2 - 5 inches apart. (If used‬
‭for caramel rolls, place rolls on top of caramel ingredients.)‬
‭Cover and place in the refrigerator overnight to thaw.‬
‭Remove from the refrigerator and let rise until rolls are 2 1/2 times their original‬
‭size.‬
‭Bake in a preheated 375 degrees F conventional oven for 16 - 19 minutes or 325‬
‭degrees F convection oven for 15 - 18 minutes.‬
‭Remove from the oven. (Turn caramel rolls upside down on the pan.)‬
‭Ice rolls when cool.‬


