EASY AND DELICIOUS CARAMEL FOR CINNAMON ROLLS

Ingredients:

1 cup brown sugar

1 cup vanilla ice cream*

1 stick butter

Melt butter in a saucepan.  Then add ice cream and butter.

Bring to a boil.

Pour into the bottom of a 9 x 13 pan.  Allow caramel to cool.

Place a dozen either homemade or frozen cinnamon rolls on top of caramel in pan.  

When the dough has risen sufficiently, bake in a 350 degree oven for about 22 to 25 minutes.

*cinnamon ice cream is also delicious

Note:  nuts such as pecans may be placed in the caramel before adding the cinnamon rolls to make caramel pecan rolls.

