
Directions: 
1.  Mix together flour, sour cream and 2 sticks of butter. 
2.  Roll mixture into 4 separate balls and cover in wax paper, refrigerate 
these balls overnight. 
3.  The next day, preheat oven to 350 degrees. 
4.  Roll each ball into a round-edge rectangle. 
5.  Mix together sugars, 1/3 cup softened butter and Ceylon Cinnamon. 
6.  Spread mixture (equal amount for each rectangle) onto the rolled 
dough, without getting too close to the edges. 
7.  Sprinkle nuts on top of mixture.  Roll the dough like a jelly roll. 
8.  Sprinkle the rolls with  a lot of the sugar-cinnamon mixture. 
9.  Bake the rolls on a greased baking sheet for 30 minutes or until golden 

brown.  Cool the rolls and slice. 
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Ceylon Cinnamon Strudel 
Here is a very simple recipe that is big on  
Cinnamon flavor. The light  flaky pastry of this 
strudel is rolled around a mixture of  
Ceylon Cinnamon, nuts and sugar.   
The result is a wonderful treat that is bursting 
with sweet Cinnamon flavor. They’re delightfully delicious! 

  

Ingredients  

Cook over medium heat, stirring constantly until mixture reaches boiling point.  
 
Stir in: 
Asparagus puree 

1 cup light cream 

Stir a little of the hot mixture into 1/2 cup sour cream and then add to the soup.  
Add: 
1 tsp. fresh lemon juice 

 Heat just to serving temperature, stirring frequently.  Just before serving, sprinkle 
with fresh chopped chives and the reserved Asparagus tops. 
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Fresh Asparagus Soup With    

          Summer Savory  
This recipe includes all of the wonderful flavors of 
spring.  Fresh Asparagus is cooked with Summer 
Savory (and a bit of Nutmeg)  and blended 
smoothly into a creamy soup.  The finished soup is 
topped with fresh chopped  chives for even more of a fresh spring taste.  A 
delightful soup with delicious flavors that go together beautifully.  
  

Ingredients  

 

2 1/2 cups flour 
1 cup sour cream 
2 sticks butter (room tempera-
ture) 
1/2 cup sugar 
1/2 cup brown sugar 

1/3 cup softened butter 
2 Tblspns Ceylon Cinnamon 
3/4 cup chopped pecans 
Mixture of Sugar  and Ceylon 

Cinnamon (for sprinkling) 

Cook in a covered saucepan: 
1 1b fresh asparagus, chopped 

1/4 cup chopped onion 

1 cup chicken broth 

2 tsp Summer Savory 

When asparagus is just tender, place the above in a blender and blend until smooth 

(NOTE:  save a few asparagus tops and put aside to use in the finished soup). 

Heat in a Saucepan:       2 Tblspns butter,  2 Tblspns flour,  1/2 tsp salt, 

1/2 tsp Nutmeg, and a Dash of pepper 

Stir in: 

1 additional cup of chicken broth and 1 vegetable bouillon cube 


