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Cinnawon Rolls
DAY 1

***Doug h**k

* 2% teaspoons active dry yeast Read through the directions/ingredients and:
e 15 CUPp Warm water (105-115 degrees F)

* 1/3 Cup sugar, PLUS CIRCLE all of the equipment heeded

e 1, teqspoon sugar (use separate) UNDERLINE all of the cooking technigues

¥% CUup warmed milk
5 T butter, melted

1 teaspoon Salt

1 egg, slightly beaten

e 32 CUpPS flour, or more if heeded for kneading

1.

Combine water and % tsp sugar in a liguid measuring Cup. Heat in
the miCrowave until 105-115 degrees. Thenh add yeast and stir. Set
aside to let foam.

. In a Kitchen Aid mixing bowl, mix milk, remaining 1/3 cup sugar,

melted butter, salt and egsgs.
(Jsing the Kitchen Aid ahd dough hook attaChment, Combine well
ahd add yeast mixture.

. Add about half of the flour and beat until smooth.

Mix in enough oOf the remaining flour until dough is slightly Stiff
(dough will be slightly sticky but stiff enough to khead).

. Turnh out onto a well-Floured board; kKhead 5-10 minutes.

a. (Begin Your Filling Now if you haven’t already!)
Gtart to roll out the dough on a well-floured surface, to about the
Size Of a cutting board. We will let the rising process happeh ih a
COO| rise setting in the fridge overhight.

. Continue on to the filling directions how.



***Filling***

* 3T melted butter, divided

e 1/2 Cup sugar, divided

« 1 tablespoons cinnamon (May add more to desired taste)

Filling:

1. Spread dough with melted butter using a pastry brush.

2. Mix together 1/¢ Ccup sugar with Cihhamon; sprinkle over buttered
dough.

3. Roll up anhd pinch edge together to seal, like g Cylinder. If heeded:
use water oh your finger to seal the edges.

4. Cutinto 12-15 slices vertiCally, about 1 % inches thiCk.

5. Coat bottom of a 13%X9 inCh baking pan with remaining melted
butter, then sprinkie with remaining sugar. [.eft over sugar after
sprinkling cah just be put baCk ih sugar container.

6. Place cinnamon roll slices Close (touching/hugging each other)
together in pans (even if it does not fill the whole pah, keep them
touching).

7. Cover, label (K# P#) and place in the refrigerators.

DAY 2

Preheat oven to 350 degrees F. Bake 25-30 mihutes, or until rolls are nhicely
browned. Cool rolls slightly.

»xCreamy Glaze***

e 1/3 Cup melted butter
e 2 CUpS powdered sugar
e 1 teaspoons Vahilla
e 3 tablespoons hot water, more as heeded

Creamy Glaze: Meahwhile, in med. bowl, miX melted butter, powdered
sugar ahd Vanilla; add hot water 1 Tablespooh at a time until glaze
reaches desired spreading consistency. Spread over slightly cooled rolls.



