KRINGLE
4 
cups all-purpose flour
1
cup butter, slightly softened (2 sticks)
2 
tb. sugar
1
tsp. salt
1
pkg. dry yeast
2 
eggs, beaten 
1
cup milk
Filling: for 2 kringles
½
cup sugar
½
cup brown sugar, packed
1-2 tsp cinnamon, your choice
6 
tb. butter, melted
1 
cup chopped nuts (we used pecans)
Glaze: for 2 kringles
2 2/3 
cups powdered sugar
2 
tb. butter, softened
4 
tb. hot water
1
tb. milk
1-2 tsp. pure vanilla extract
Put the flour, butter, sugar and salt into a bowl. Using two forks or your hands, blend together until the mixture is crumbly. In another bowl mix yeast, beaten eggs, and the milk. Don't worry that the yeast remains cold, that's the beauty of this recipe, no rising! Add milk mixture to dry ingredients. Mix well with a fork until all ingredients are blended, it will pull away from the sides and form a ball. Divide it into two pieces, flatten into discs, wrap in plastic wrap and put them into the refrigerator for at least an hour to chill for easy rolling, or overnight if you wish to get a head start on making the kringles in the morning.
Preheat the oven to 3500. Mix together the two sugars and the CINNAMON in a small bowl. Melt the butter and set aside. Sprinkle flour on the table and roll out each piece of dough to about a 1/s" thick 11 x1 7 rectangle. Brush each piece of dough with half of the melted butter, sprinkle each piece with half of the sugar mixture and top with half of the nuts. Rolling from the short ends, roll each side to the center. Pinch the center together and roll the ends under. Place each kringle on an ungreased cookie sheet right side up or flipped over as desired. Bake 20-25 minutes changing racks halfway through the baking time (top to bottom, bottom to top). Remove kringles from cookie sheets to a cooling rack and let cool about 10 minutes before glazing.

Mix glaze ingredients together and whisk until smooth. Top the kringles with the glaze. Tastes great warm, so slice and serve right after glazing!

Baking time: 25 minutes

Serves: 16 (makes 2)

Nutritional Information: Servings 16; Serving Size 1 piece (52g); Calories 200; Calories from fat 90; Total fat 10g; Cholesterol 30mg; Sodium 125mg; Carbohydrate 269; Dietary Fiber <1g; Sugars 1Sg; Protein 2g.
Serves: 16 (makes 2) 
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