MINIATURE CINNAMON ROLLS
½ Cup Butter (1 stick)

¾ Cup Sugar

3 Teaspoons Cinnamon

2 Tubes Pillsbury Crescent Rolls

Cream together first 3 ingredients. Open first can of rolls, then separate the large roll into two rolls. Carefully unroll one roll, which will give your four triangles. Separate this into two rectangles, pushing together the seam and slightly elongating the rectangle. Smooth about one tablespoon of the cinnamon / sugar mix over the rectangle then roll up lengthwise. Using kitchen scissors or knife, cut this long strip into 9 pieces and place in a greased mini muffin tin. Repeat this with the other three rectangles. Repeat this whole process with the second can of rolls. This makes 72 mini cinnamon roll. 

Bake at 375 degrees about 9 minutes or until tops are lightly brown. Remove rolls immediately from the pan onto waxed paper and let the cool completely.

Frosting

1 Cup Powdered Sugar

4 Tablespoons Milk

1 Tablespoon Butter

½ Teaspoon Vanilla

Slowly melt butter in the milk. Pour vanilla into powdered sugar then add the milk / butter 1 teaspoon at a time. You want a very thin frosting. Wait until rolls are completely cool then drizzle frosting over top of all rolls. Allow this to harden then store covered. These freeze very well.
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