CINNAMON ROLLS
( Refrigerator Type)

2 pkgs. active dry yeast  

½ cup warm water - 105-115 degrees

1¾ cups lukewarm milk – approximately 130 degrees then cooled

1/3 cup sugar

1/3 cup cooking oil or shortening (if using shortening, put into warm milk to soften)

1 Tbsp. baking powder

2 tsp. salt

1 egg - room temperature

5 ½ to 6 ½ cups bread flour or all-purpose flour

Filling:

4 Tbsp. very soft butter or margarine

½ cup sugar (may use half white half brown)

1 ½ Tbsp. cinnamon 

Heat milk and set aside to cool down.  Dissolve yeast in warm water and add milk when lukewarm.  Add 1/3 cup sugar, oil, baking powder, salt, egg and 2 - 3 cups of the flour.  Beat until smooth.  Mix in enough remaining flour to make a soft dough, approximately 6 cups.  (Not enough flour will make the dough sticky and hard to handle.  Too much flour will make the bread tough and dry.)

Turn dough onto well-floured surface, using any of the remaining flour; knead until smooth and elastic, 8 - 10 minutes or in mixer with dough hook for 4 minutes.  Place in well-greased bowl; turn the dough in the bowl, greased side up.  Cover with plastic wrap and let rise in warm place away from drafts for about 45 minutes.   (Dough is ready if an indentation remains when touched.)

Grease 2 oblong 9 x 13 pans.  Punch down dough; divide into half.  Place one in the refrigerator to prevent rising.  Roll 1 half into rectangle 12 x 14".  Spread with half of the butter and one-half of filling.  Sprinkle with extra cinnamon if desired.  Roll up, beginning on the wide (14") side.  After rolling up, pinch long edge of dough into the roll to seal.  Stretch dough to make it even (sometimes it will be thicker in the middle).  Cut roll into 12 slices, approximately a generous 1" each.  *See Hints on next page.  Place in pan, with rolls touching.  Wrap pan tightly with plastic wrap.   Place in refrigerator and remove other half of dough.  If cold dough is hard to work with, let set for 15 minutes.  Repeat above process for second half of dough.  Option:  Second part of dough can be made in variations below.

Can leave 12 hours in refrigerator – gently set on counter and let continue rising until doubled, at least one hour.  If rolls haven’t been in fridge for very long, let rise longer on the counter, until indentation remains.  Heat oven to 350 degrees.  Remove cover from pans and bake until light golden, 25-30  minutes. (To bake the day they are made, place in a warm place to rise for 45  minutes, or until double then bake).  While warm but not hot, frost with Powdered Sugar Frosting.  Yields approximately 24 Rolls.    

Powdered Sugar Icing:  Mix 1 ½ cup sifted confectioners sugar, 1½ Tbsp. milk, 1 Tbsp. margarine or butter, and ½ tsp. vanilla until smooth.  Drizzle or spread over warm rolls.  

HINTS:  (1) Temperature of water in yeast is important - too hot and it will kill it.  105-115 degrees is just right.  (2) Do not place dough or rolls in heated oven to rise.  It is difficult to determine just how hot it is and it can begin to cook and dry out the dough.  (3) Place a dish towel over the bowl of dough to help keep it warm.  Dough is risen when the imprint of fingertip remains when touched. (4) Easy way to cut cinnamon rolls is to use a thread.  Place a piece of thread crosswise under the rolled up dough.  Bring the ends up and across each other quickly, cutting through every inch.  I like this better than a knife.

Variations:  Caramel Pecan Rolls - Omit frosting.  After greasing pans, heat 1 cup light brown sugar and 1/2 cup butter or margarine until melted; remove from heat.  Stir in 2 Tbsp. light corn syrup.  Divide caramel mixture between pans and sprinkle each pan with ½ cup chopped pecans (or halves).  Roll, slice, refrigerate and bake as above.  Immediately invert pan on large tray or cookie sheet.  Let pan remain over rolls 1 minute so caramel drizzles over rolls.  These are wonderful!! 

(See next page for Cherry Cream Cheese Ring)

Cherry Cream Cheese Ring –  (Filling for one ring:) Mix 8 oz. cream cheese, softened, 10 oz. maraschino cherries, drained and chopped (reserve 5 cherries), 2/3 cup sugar, ½ tsp. almond extract.  Spread over one-half recipe of cinnamon roll dough, rolled out to 12 inches by 15 inches long.  Roll up like cinnamon rolls and pinch long side to seal.  Place on greased pizza pan or baking sheet and shape into a ring, pinching ends together (may have to moisten slightly).  Using kitchen shears, cut through outside of ring toward center (leaving about one inch uncut), cut at one inch intervals.  Turn each piece on its side.  Cover and let rise until double, either in fridge overnight or until double on counter, then bake at 350 degrees for about 30-35 min, until light brown.  Note: Bake on middle to lower half of oven or it becomes too brown on top and under baked on bottom.

Let cool for a several minutes before drizzling with one-half of Powdered Sugar Icing.  Cut remaining cherries in half and arrange on top of coffee ring.  May also top with sliced almonds.  Refrigerate any leftovers.
