
NEXT BEST THING TO A FRESH CINNAMON BUN ! 

Place margarine and sugar in a large mixing bowl and beat until light and fluffy.
Add the egg, vanilla extract, water, flour, baking powder, cinnamon, and salt. Mix well until
everything is uniform. 
Place cookie dough into a plastic wrap packet in the shape of a rectagle. Refrigerate for 1 hour
or until firm enough to work with.
Flour work surface and roll out the cookie dough into a roughly 8“ x 10”.
For the filling: Soften the 2 tbsp of butter/margarine until it is easily spreadable. Brush with
pastry brush onto the cookie dough.
Mix the brown sugar and cinnamon for the filling. Spread over the margarine/butter fully. 
Roll log and wrap in plastic wrap and place in the freezer until hardened. 
Cut the cookies ¼” thick 
Preheat the oven to 350°F and place cookies onto a parchment 

 Bake for 7-8 minutes. Dough should start to get lightly 
      lined baking sheet.

       browned. I prefer them soft to crunchy. Transfer to a
       wire rack to cool.

CINNAMON SWIRL
F R E E Z E  I N  L O G  O R  A F T E R  B A K I N G  -  O P T I O N  T O  I C E  T H E M   

Directions:

Ingredients:

1/2 cup unsalted margarine
1/2 cup packed brown sugar
1 tsp vanilla extract
1 egg
1 1/4 cups DWG all purpose gluten-free flour (200 g) 
1 tsp baking powder
1/4 tsp salt
1/2 tsp ground cinnamon
1 tsp water

P O R T I O N S  2 7  C O O K I E S

B A K E T I M E  8  M I N
P R E P A R A T I O N  2 0  M I N

O R  2  L O G SU S I N G  D W G  G L U T E N - F R E E  A L L - P U R P O S E  F L O U R

FILLING:
2 tbsp margarine, softened 
1/4 cup packed brown sugar
1 tsp ground cinnamon

1 cups of icing sugar (125 g)
1 tsp vanilla extra and or cream cheese extract
1 tbsp plus 1 tsp water

ICING:


