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Directions
1. Dissolve the yeast in the warm milk in a large bowl. 

2. Add sugar, butter, salt, eggs, and flour, mix well.
3. Knead the dough into a ball, with flour dusted hands. Put in a bowl, cover and let rise in a warm place about 1 hour or until the dough has doubled in size. 

4. Preheat oven to 400 degrees. 

5. Roll the dough out on a lightly floured surface, until it is approx 21” by 16” and ¼” thick. 

6. To make filling, combine the brown sugar and cinnamon in a bowl.
7. Spread the softened butter over the surface of the dough and cover evenly with the filling. 

8. Tightly roll the dough. 

9. Cut the dough into 1 ¾” slices, and place in a lightly greased baking pan. 

10. Bake for 10 minutes or until light golden brown. 

11. While the rolls are baking, mix the icing ingredients. 

12. When the rolls are done, spread generously with icing. 

13. Serve the rolls warm and enjoy.

14. Taste the roll and make notes on the recipe any changes you want to make for you own preferences.
Cinnamon “Role Modeling” 
1. VISION: Activating/engaging the follower.
2. INGREDIENTS: Bringing the followers together as part of something bigger.
3. PROCESS: Working together while not sticking to them and then letting them ferment and grow.
4. TOOLS: Setting the stage for future growth.
5. SET BOUNDARIES: Giving them some room to stretch.
6. GOAL SETTING: Adding sugar and spice to make things interesting (optional fruits and nuts).
7. COMMUNICATION: Providing constant contact to enroll, encourage, guide, and support. 
8. SELF & TEAM ESTEEM: Molding all the pieces together.
9. ANALYZE WORK & PEOPLE, NOW & FUTURE: Allowing each individual to stand on their own.
10. EVALUATE PERFORMANCE & DEVELOP PEOPLE: Preparing them to take on specific new roles.
11. PREPARE OTHERS: Outlining to others the transition plan.
12. FINAL POLISH: Passing the torch positively. 
13. STEP AWAY: Placing the spotlight on the new leaders. 
14. REFLECT: Reviewing the overall process.
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Filling


1 cup packed brown sugar 


2 ½ tbsp cinnamon 


1/3 cup butter, softened 


Icing


1 tbsp butter  


2 cups powdered sugar 


1 tsp vanilla 


2-4 tbsp of milk











Dr. Michael Petran is President of Petran Unlimited, a leadership development consulting company. In his 20+ year career, he has worked with a wide range of organizations from small non-profits to Fortune 500 companies. With a Doctorate in Organizational Leadership (Ed.D.), his experience also extends into the kitchen where he received culinary training at the Le Cordon Bleu, Paris. Additionally, he serves as adjunct faculty at UC Irvine where he teaches business strategy and leadership.
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INGREDIENTS 


Dough


1 tbsp dry yeast 


1 cup warm milk 


½ cup granulated 


sugar 


1 tsp salt 


2 eggs 


1/3 cup butter 


4 cups flour 











Cinnamon 


“Role Modeling” 











	

	

	




