Cool Rise Sweet Dough Cinnamon Rolls

2 ½ to 3 cups Flour

1 Pkg. Active Dry Yeast

¼ cup Sugar

¾ teaspoons Salt

¼ Cup (1/2 stick) soft Margarine

¾ cup Hot Tap Water (105 – 115 degrees)

1 Egg

Day One

Cook/

1.  Combine 1 cup flour, undissolved yeast, sugar and salt in a 

Host 

large bowl.  Stir well to Blend.  Add soft Margarine.

A. Cook
2.  Add hot tap water to ingredients in bowl all at once.

Waiter
3.  Beat with electric mixer and use the flat paddle attachment at medium speed for 2 minutes.  Scrape sides of bowl occasionally.

Host
4.  Add egg and ½ cup more flour.  Beat with electric mixer at high speed for 1 minute or until thick and elastic.   Scrape sides of bowl.

Cook
5.  Stir in remaining flour gradually with flat paddle attachment.  Use just enough flour to make soft dough that starts to leave the side of bowl.  

All
6.  Knead 8 – 10 minutes with the mixer using the dough hook attachment until dough is smooth and elastic and totally cleans the bowl. Turn out onto floured board.  Round up into a ball.

7.   Cover dough with plastic wrap and let relax while you clean up and get ready to shape your dough.

At Home:
After kneading, either use the overnight method in the refrigerator or let rise for one hour in a warm location until double in size and then continue with step #8 directions.

8. Punch down dough to flatten.  Roll dough into a 12x 10 inch rectangle on a lightly floured surface.  Dough should be larger than this recipe paper.

        A. Cook
9.  Spread the flattened dough with 2 Tablespoons softened or melted Butter or margarine.

        Waiter 

10.  Pick up the cinnamon-sugar mixture from the demo table.

At Home
Cinnamon-Sugar Mixture: ¼ cup sugar and ¾ teaspoons cinnamon whisked together.

        Host 

11.  Sprinkle the buttered dough with the cinnamon-sugar mixture.

       Cook
12.  Beginning with the 12 inch side, lightly roll dough into a log.  Pinch lengthwise edge of dough to seal firmly.  You may need to add a small amount of liquid to make the dough stick together.  Stretch roll to make an even log of dough.

     A. Cook
13.  Make a light imprint dividing on the dough, marking it into even sections.  Cut the roll into slices.  You should have somewhere between eight to twelve cinnamon rolls.

    Waiter
14.  Place pieces, cut side down, in greased 9 inch cake pan…round or square.

    Host
15.  Wrap pan with plastic wrap and label with period #______ and Kitchen#________.  Put onto cart to be refrigerated.
Day Two

Cook
1.  Preheat oven to radiant bake 375 degrees.  Bake cinnamon rolls at 375 for 25-35 minutes or until done.  Bake on a lower oven rack for best results.  You may need to turn pan around half-way through the cooking time if rolls are baking unevenly.  You may need to cover rolls with foil if tops are getting too brown. Rolls should be lightly brown and firm to the touch in the center of the roll when done baking.
Waiter
2.  While rolls bake, set table.  

A.  Cook
3.  While rolls bake make icing:  ½ cup powdered sugar and 1 ½ Tablespoons of milk or other flavored liquid. Or see alternative frosting below… 
Alternative Frosting:  ½ cup powdered sugar plus 1 ½ Tablespoons heavy cream plus 1 Tablespoon melted butter combine and drizzled over warm rolls.

Host
4.  When rolls come out of oven, take out of pan and drizzle icing/frosting over warm rolls. Soak pan in hot soapy water while you enjoy your cinnamon rolls!
All Here or At Home

Enjoy warm rolls…Yum. And clean up after yourself!

