Cinnamon Rolls

Ingredients:

1/4 cup warm water
1/4 oz. pack yeast (2 1/4 tsp)

Combine water and yeast. Let it sit 5 minutes.
1 cup warm milk (microwave 80 seconds if refrigerated)

Add milk and yeast water to a stand mixer (bowl) with a whisk attachment. Whisk at medium speed for 5
minutes. Put on a dough hook attachment and add:

3 cups bread flour

Blend for 5-7 minutes at the lowest speed.
Grease bowl with oil. Place the dough inside, set in a warm place to double in size.
Punch down the Dough and put it back in the stand mixer with the dough hook & add:

1/3 cup granulated sugar

2 eggs at room temperature

1tsp salt

1tsp cinnamon

1-1/2 cup bread flour, add 1/4 cup at a time

slowly beating after each addition of flour. Mix for 5 minutes. In a bowl combine:

3/4 cup salted butter, room temperature
5 Tbsp cinnamon

2/8 cup sugar

1/2 tsp vanilla extract

Instructions:




Mix well with a hand mixer. Roll the dough on a floured surface into a rectangle, spread with cinnamon filling,
roll from the short side, and cut into 1 1/2-inch slices. Place 1/2-inch apartin a greased 13x9-inch dish, spray the
tops, and cover with plastic wrap. Once it is nearly doubled in size, remove the wrap and bake at 350°F until
golden.

For the Icing: Prepare a glaze by mixing

3 Tbsp salted butter, room temperature
1-1/2 cups powdered sugar
1/4 Tbsp milk

Spread the glaze over the rolls while they are hot. Enjoy!




