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FRANKOSTFAVORITES

FECANROLLS
(Stickg Buns)

|n small bowl, stir 1 Plcg. c]rg yeast (i Tbsp) and i tsp. sugar into 4 cup warm
water and let stand to dissolve. In large bowl, combine 1/3 cup hot mi”<, V2 tsp.
salt, 2 Tbsp sugar and 2 Tbsp butter and stir until butter melts and the mixture
cools. Stirin i egg and I TBSP gratccl lemon rind. Add the dissolved yeast and
2 cups a”~PurPosc flour to the mixture and blend. Turn out onto lightlg floured
board and knead gent19 for aPProximatelg 5 minutes, adc!ing more Hour if the
clough is stickg, until it can be easilg handled. K nead until smooth and elastic.
Fut dough ina greascd bowl, turning to coat the entire surface and cover bowl.
| etrise inawarm P]acc forabout 1 2 hours, or until doubled in bulk. Light]g
grease baking pan/ '2x82x2 inches. (Cover the bottom of pan with a mixture
of 2/% cup dark corn syrup and I cup pecans, coarselg broken. Funch down the
clough and roll it into a rectangle about 4 inch thick. Prush with 6 Tbsp melted
butter. Mix together I cup Iig}‘nt brown sugar and I Tbsp cinnamon and sPrinHe
cvenlg over the buttered dough. Roll like aje”y roll, starting on the 1ong side and
cut into Y inch slices. F]acc the slices in the baking pan over the corn syrup-nut
mixture. Lct rise for 1 hour. Frchcat ovento 350 &egrees and bake for 12 hour.

When rolls are done, invert onto a buttered cookie sheet and serve warm.



