Cinnamon Snails
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1.
Preheat oven to 350F (180C).

2.
In a medium bowl combine flour, 50 mL (¼ cup) sugar, baking powder 
and salt.

3.
Cut in margarine or butter to resemble coarse crumbs (oats).

4.
Beat ½ egg slightly and mix with milk.  Stir into dry ingredients.

5.
Lightly gather dough into a ball.  Do not over handle.

6.
Place dough on a lightly floured surface and gently knead about 12 
times.  Roll out dough to a 3” x 6” (7 x 15 cm) rectangle.

7.
Beat remaining egg and brush over the dough.  Combine the 30 mL 


(2 tbsp) sugar with the cinnamon and sprinkle over the dough.

8. Roll up like a jelly roll, starting from the long end.  Cut into 6 slices of about 1” (2.5 cm) each.

9.
Place each slice, cut side up, in a paper lined muffin cup.  If desired, sprinkle a little sugar over each to create a crisp, sweet crust.  Bake for about 15 minutes or until golden brown on top.

