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Serves 8

Shortening/non-stick spray 3 T brown sugar

2 cups biscuit mix 1 T cinnamon

2/3 cup milk 2 T butter

Flour ¥ cup each nuts and/or raisins (optional)

Set dutch oven over hot coals with some hot coals on lid. Grease cake or pie pan with shortening
or spray. Combine biscuit mix and milk (in a zip-lock freezer bag or in a bowl with a fork).

Place on floured surface and roll dough into a rectangle about 8” x 14”. Sprinkle with brown
sugar and cinnamon, nuts & raisins, if desired. Put small bits of butter on top. Roll up the
dough. cut it into slices and place slices in greased pan.

Quickly (so as not to lose too much heat) put pan dutch oven. (You're striving for a 425-degree
temperature.) Check in 5 minutes. If a s/ight crust has not started to form, add some coals to the
lid of the oven and possibly some below. If the rolls have started to brown, reduce the heat by
removing some of the coals. Recheck in another 3 minutes. With proper heat, they should be
finished in about 15-20 minutes,

NOTE: These could also be cooked in a box oven.




