
15 min

350°F

40ish

 1. Preheat oven to 350°F (175°C) and line a 
    rimmed baking sheet with parchment.
 2. Make a dough by mixing the flour, salt, and 
     sugar together in a large bowl. Cut in the 
     chilled fat with a pastry cutter until they are 
     pea sized.
 3. Cut in the ice water, a bit at a time until the 
     dough is hydrated. Add just enough liquid until 
     the dough looks rough and shaggy, and starts 
     to gather into larger clumps — not wet, not 
     smooth, but just barely coming together. 
 4. Divide into two balls and chill for 10 min.
 
 5. Roll out 1 dough ball on a well floured board 
     until it is a 9” x 6” (23cm x 15cm) rectangle. 
 6. Use a pastry brush and apply some of the 
     melted butter to the top surface of the dough.
 
 7. Sprinkle the 8 tbsp sugar, then 3 tsp cinnamon 
     over the top of the butter. Then drizzle more 
     butter over the top. 
 8. Starting from one long edge, roll the dough 
     toward the other long edge, creating a swirl 
     log. Fold the ends in as you go. Wrap and chill 
     again for 10 min.
 9. Butter your parchment and then slice the log 
     into ½” thick cookies (about 20.) Then place on 
     the tray.
 10. Dip the bottom of a flat bottomed cup into 
      the butter and flatten each cookie. Dipping 
      each time.
 
 11. Bake for 10-12 min. then crank up the heat to 
     375°F (190°C) until the tops are golden brown, 
     about 4-5 min. Remove from oven and leave to 
     cool on tray for 5 minutes, then transfer to a 
     cooling rack.

 12. Repeat with second dough ball.   

FOR THE DOUGH

• 1 Heaping Cup (150g) 
   All Purpose Flour

• 1 tsp (6g) Salt

• ¼ Cup (50g)  Sugar

• 4.5 oz (128g) Lard,Butter
Combonation. Any fat will do. 

• ½ cup (120ml) Ice Water

FOR THE FILLING 

• 1 stick (113g) Butter, melted

• 16 tBsp (100g) Sugar

• 6 tsp (8g) Cinnamon

INGREDIENTS: INSTRUCTIONS:

 Cinnamon things
cookies
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Feed the soul, and worry about the cardiologist later.



Each card is inspired by the stories we share on our channel. 
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake? 
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!

NOTES:

 INSTRUCTIONS (CONTINUED)


