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FRANKOSFAVORITES

CINNAMONROLLS
Scald 12 cups milk gust bring to a boil). Pourinto a largc bowl and add

Y+ cup sugar, 2 tsp. salt, 14 cup shor’ccning. Stir until shortening melts.
ook to lukewarm. Meanwhile, dissolve i tsp. sugar in s cup lukewarm
water. Over this, sPrinUe i Pkg. active drg yeast. | etstandfor io
minutes. | hen stir with a fork. Add to lukewarm milk mixture the yeast
mixture, 1 well beaten egg and stir well. Beatin 3 cups a”~PurPose flour.
Then add another2to 2 2 cups flour. Work in last of the flour with a
rotating motion of the hand. T urn dough onto a lightly floured board (or
counteﬁop) and knead until smooth and elastic (about 5 minutes). SHaPe
into a smooth ball. Place dough ina light]g greasecl bow]; grease the top
slightlg. (_over and let rise until doubled in bulk, about 1 12 hours. KCCP
the dough in awarm Place (80 degrees is ideal). Punch down and divide
into 2 smooth balls. (Cover and let rest for 10 minutes. Roll each ball to an
8”"x12” rectangle. PBrush with melted butter. (Combine 1 cup light13~
Packcc{ brown sugar, 1 V2 tsp. cinnamon and ' cup raisins. SPrinHe this
mixture over the two rectangles of clough. Starting from 1onger side, roll
each up like aje”g roll; seal. Cut the rolls into 17 Pieces and Place in largc
grcasecl muffin tins, cut side down. Brush the tops with milk. Cover and
let rise until doubled in bulk, about 45 minutes. KCCP warm. Bake in
Prehcated 375 clegree oven for about 25 minutes. Rcmovc from pans at
once to prevent sticking. Makes 2 doz. rolls.



