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Cinnamon Roll Knots a fun, culinary creation

By Susie Iventosch

Cinnamon Roll Knots

If you’ve never made cin-
namon rolls, it’s a fun
project and super satisfy-
ing. These cinnamon
knots, filled with plenty of
brown sugar-cinnamon
butter are not only
ridiculously tasty but also
beautiful and really, re-
ally fun to make. If you
know how to braid, you
can make these rolls.
Gooey on the inside with
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crispy strips of dough on
the outside, they are the
perfect pastry.

I use the basic roll
dough from the 1976 ver-
sion of Better Homes &
Gardens New Cookbook,
which really isn’t very
new at all as it turns out,
but it’s still just as good as
it has always been. The
only thing I changed was
using butter in place of

shortening. We just never
cook with shortening in
our house, loving the
taste of butter so much
more.

Yeast doughs can be a
little scary at first if you
haven’t made them, but if
you follow the directions,
you will be able to make
this in a snap. I suggest
picking up a candy ther-
mometer, so you know
the temperature of the
milk when you add it to
the yeast and flour. If it’s
not quite hot enough, it
may not activate the
yeast, but if it’s too hot, it
can kill the yeast too. You

Prep Time: 30-40 Minutes | Rising Time: | 2 hours in total | Makes 8 Rolls

Basic Roll Dough (based on the recipe from Better Homes & Gardens 1976 Edition)

Dough Ingredients

3 1/2 cups all-purpose flour
1 package active dry yeast (or 2 1/4 teaspoons)

1 1/4 cups milk

1/4 cup granulated sugar

1/4 cup butter
1 teaspoon salt
1 large egg

1 egg white for brushing on knots before baking them.

DIRECTIONS - Dough

Mix 1 1/2 cups flour and yeast in a large mixing bowl. Set aside.

In a saucepan, heat milk, butter, sugar and salt until warm (110 to 120 F) and
butter is melted, stirring constantly.

Add milk mixture to dries along with the egg. Beat all at low speed for 30 seconds
or so to moisten all dries. Then beat for 3 minutes at high speed.

Stir the remaining flour into the dough by hand to form a soft dough.

Dust your hands with a little flour and shape the dough into a ball.

Place dough ball in a lightly greased or sprayed large bowl, turn dough once to
grease the entire ball and then cover with a damp cloth or plastic wrap and leave in a
warm spot in the kitchen (not in the oven) to rise until doubled in size. This will take

about 1 to 1 % hours.

Once the dough is doubled in size, punch down the dough to deflate slightly and

let rest for 10 minutes.

Brown Sugar-Cinnamon Butter Filling (If you really love the filling, then make 1.5
times the recipe for extra cinnamon-gooey knots!)
4 oz. butter (equals 1/2 cup or 1 stick) at room temperature
1 cup light brown sugar, packed
2 tablespoons cinnamon
1/2 teaspoon cardamom (optional, but we love this spice!)
Mix all together well to incorporate butter, sugar and spices.
DIRECTIONS - Making the Cinnamon Knots

Line a baking sheet with 1-inch sides with parchment paper. (You want a tray with

sides, so that the brown sugar-cinnamon butter does not spill over into your oven!)
Sprinkle a cutting board or pastry cloth with flour. Roll the dough out into a large
14 x 18-inch rectangle on a floured cutting board or pastry cloth.
Spread cinnamon and brown sugar butter evenly over the entire rectangle. (See

photo.)

Starting at the longer end, fold the dough into thirds, lapping one third over the
center third and the last third over that to make a three-layer dough.

Cutting across the narrow side of the folded dough, cut the dough into 8 strips,
roughly 2-inches wide per strip.

Starting at the end with the open fold, cut each dough strip into three strips, but

DON’T cut through the top end of the dough. Leave about 3/4 to 1-inch whole at the top.

(See photo.)

Now, starting at the solid end, begin braiding the dough strips all the way to the

bottom.

Roll the dough up towards you and then keep rolling to the top of the braid to form

a cinnamon knot.

Place each knot on the prepared baking sheet and let rise for about 30 minutes to

poof up a little bit more.

Preheat oven to 325 F. Lightly brush the tops of the knots with the beaten egg white.

Sprinkle the tops of the knots with pearl sugar, raw sugar, or cinnamon sugar.

Bake for 20-25 minutes or until rolls are just beginning to brown on top and the
filling is beginning to bubble at the edges. Remove from oven and cool slightly before
diving in! They are delicious warm or at room temperature. You can also freeze these
rolls and reheat them at a later date.

Special equipment/ingredients needed:

want the milk to be in the
110-120 range, no cooler
and no warmer. Aim for
115 F and you’ll be in
great shape!

Then it’s just a matter
of rolling out the dough
into a large rectangle,
spreading the brown
sugar-cinnamon butter
filling over the entire
thing, folding the dough
into thirds, cutting it, and
braiding it. Oh, and you
do need to exercise a little
patience by allowing the
dough to rise before cre-
ating your cinnamon knot
masterpiece!

Susie can be reached at
suziventosch@gmail.com. This recipe
can be found on our website:
www.lamorindaweekly.com If you
would like to share your favorite
recipe with Susie please contact her
by email or call our office at (925)
377-0977. Or visit
https://treksandbites.com
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Letters to the editor
Brace for it, Lafayette Element for 3 years, when  no ‘upzoning’ necessary in  more. Go to

Lafayette will be sub-
ject to ‘Builder’s Remedy’
projects starting Feb. 1,
2024, which means that de-
velopers can submit hous-
ing projects literally of any
size, anywhere in our city.
Prior approved projects can
also be revised (think The
Terraces, Lafayette Lane,
Madison Park, ...), ignoring
our general plan and zon-
ing. We have already heard
from developers, and pro-
posals are being readied
now. We could get 20-story
projects in the middle of
single family neighbor-
hoods, for example, like
other cities across the state
have experienced.

How did we get here?
Lafayette is joining cities
across the state who won’t
have a ‘Certified Housing
Element’ by the Jan. 31,
2024, deadline. Despite
working on our Housing

Council was presented with
the latest revision in Octo-
ber, we were already too
late to avoid the Builder’s
Remedy penalty. Our hous-
ing consultant took 6
months to bring this revi-
sion, knowing that we
would fail to meet the
deadline. None of her other
3 cities (Danville, Belmont,
and San Mateo) have certi-
fied housing elements. We
also found out that our
‘methodology’ is NOT the
same as Orinda’s or Walnut
Creek’s, and both have cer-
tified housing elements. If
Lafayette changed our
methodology to be more
standard, there would be

our downtown at all. And if
we include the open space
at DeSilva, HCD would not
do a detailed review, in-
creasing our chances of
getting a ‘Certified Housing
Element’.

But the only solution to
stop penalties like the
Builder’s Remedy is to sup-
port the Our Neighborhood
Voices Initiative, a
statewide constitutional
amendment that will bring
back local democracy to
our cities, fighting the
state’s preemption of our
local land use and zoning
laws. With the 100+ laws
passed, there is no way to
‘un-do’ all of them any-

https://ourneighborhood-
voices.com/ and join our
movement to restore local
democracy so that both you
and your City Council will
have a say with what hap-
pens in our city and in your
neighborhoods, like in-
tended in our state’s
constitution.

Susan Candell

Lafayette City Council
Member and Former
Mayor

Proponent, Our Neighbor-
hood Voices Initiative

Opinions in Letters to the Editor are the express views of the writer and not necessarily those of the
Lamorinda Weekly. All published letters will include the writer's name and city/town of residence — we
will only accept letters from those who live in, or own a business in, the communities comprising
Lamorinda (please give us your phone number for verification purposes only). Letters must be factually
accurate. Lamorinda Weekly reserves the right to refuse publishing a letter submission. Visit
www.lamorindaweekly.com for submission guidelines. Email: letters@lamorindaweekly.com; Regular
mail: Lamorinda Weekly, 1480 Moraga Road STE C #202, Moraga, CA 94556
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Lamorinda Sunrise Rotary Speaker
FRIDAY JAN 19 @ 7 AM
Lafayette Veteran's Bldg.
LamorindaSunrise.org/speakers

Rat proofing

Ratman Pest and Termite Control
Local family-owned business.
All pests & termites. Mice, rats, raccoons, skunks,
and squirrel-proofing. Attic/Subarea clean up.
Duct/Insulation repair.

Customer service is my #1 priority.

Serving the LaMorinda
area for 10 years as
former branch manager
of Coulson-Moseley/
Detailed Pest Control.

1044 Stuart St., Lafayette
(925) 338-9304
877-7RATMAN
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Bay Area

BAD Drainage, Inc.

INC.

Have You Checked Your

Crawlspace Lately?

e French Drains

e Underfloor Drains

e Downspout Systems

e Subdrain Systems

e Sump Pumps

e Retaining Walls

e Pavestone Driveway & Walkways

A General Engineering Contractor
Locally owned and Operated
Contractor LIC # 762208
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92503779209 .

visit our website
www.bayareadrainage.com
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LeapFrog Plumbing

To all our Lamorinda customers:

Ho Ho Ho! You're the best!
We thank you for the privilege
of hoppin’ to it for you this year!
We wish you true peace, love
and joy. May you have a safe
and Plumb Hoppy Holiday.
Merry Christmas

& Happy New Year!

$200 off

1
1
I tankless/hybrid water 1
I heater installation* |

i

iLeapFrog Loot i
* Repairs & installation 1
* Video sewer inspection $100 Off 1

I Any tank-type water 1

e Copper re-piping
e Preventive checkups : j?tirfs-taﬂat-lo: - ':

e Water heater specialist Tank,I LeapFrog Loot i

Tankless, Hybrid $50 Off

|

¢ High Pressure Jetter for 1
Any new faucetor 1

1

Head Frog Mo Williams
The one-call plumber

Gas, Water & Sewer
e Emergency service

Sewer & French Drain cleamng 1
1 fixture installation*

*1 coupon per service Exp 1/15/24

We Hop o It!

Family-owned and serving
Lamorinda since 1993

LeapFrog is a vendor
for PG&E gas service.

! 9377-6600

9%5;1 www.LeapFrogPlumbing.com




