Ingredients: Sweet Roll Dough
2 packages active dry yeast dissolved in
warm water.
1 cup warm water (105-115degress) hot
to touch my faucet water is adequate.
1 cup cooled scalded milk (Scald milk in
a saucepan over medium heat, see the
video When it makes a film on the side
of the pan.
2/3 cup sugar
2/3 cups shortening soften
2 tsp. salt
2 eggs
7-8 cups all-purpose flour (exchanging
1-2 cups with spelt flour is glorious)
Directions: Dissolve yeast in warm water, (stir several times for complete
dissolving) set aside to cool. With Kitchen Aid mixer and paddle, cream shortening,
sugar, salt & eggs, add 2 cups of flour, beat until smooth. Mix in enough remaining
flour to make dough easy to handle, sticky to touch, Some people switch to bread
making paddle at this point and add remaining flour. I enjoy the feel of the sticky
dough and the pleasure of kneading in the rest of the flour. By hand, on a lightly
flour dusted surface, I add the remaining 6-7 cups of flour. Do not shorten the
process of kneading; it was about 1/2 hour for perfect dough. Pour a glass of wine,
put on some "Italian Summer Radio" my favorite Pandora mix. Hand kneading is
the love that separates out the wanna be bakers. Worth the effort. Knead until the
dough isn't tacky and feels smooth and elastic. Imagine putting on a girdle, firm, full
and smooth.
In large Crock Bowl (it's all about the bowl in my family) pottery bowl retains warmth
which compliments the dough rising. Grease the inside of the bowl and place the
ball of dough in the bowl. Flip it once, to moisten with (butter or shortening) the side
that is air up. Keeps it from getting crusty or dry. Cover with a dampened towel to
rise for 1 1/2 hours, till dough is doubled. My kitchen doesn't have a heater vent, so
I cheat a bit and turn the oven on warm, turn the oven off, place your covered bowl
of dough inside and prop open. Oven rack is warm to touch not hot.
Punch down dough,
grease large glass pans

Cinnamon filling:
1 cup vanilla sugar (I had leftover sugar from my press cookies during the holidays, this is a perfect
use for it. Take 1 cup sugar and mix in with a fork 1 tsp of vanilla, add 1/8 ground cloves. Cover
and set aside. (Vanilla sugar that is infused with a vanilla bean is preferred but expensive)
3 tsps Ceylan cinnamon
1 cup finely chopped nuts (For My Marine Recipe I used Macadamia Nuts & Almonds)
1/2 cup raisins
1/2 cup very soften butter
Roll out dough on a lightly dusted surface in a large triangle shape. One side is a bit narrower
than the other. Remember its supposed to feel like your rolling out your girdle. Elastic is good.
Patience. 1/2 thick
Spread surface with softened butter, sprinkle cinnamon, vanilla sugar, more cinnamon if your
like, layer nuts and raisins.
Starting at the narrow end of the dough, roll dough carefully enclosing your filling. With flap end
down. Cut individual pieces about 2 inches thick, arrange into glass pan. Set aside to rise until
doubled. Today it took 1 hour for the second rise. Cover dough with lightly greased wax paper
and damp cloth, rising dough is sticky.
Bake at 375 degrees until golden brown 20-25 minutes, Prepare Frosting.

Cream cheese frosting
1 packages soften cream cheese
5 cups powdered sugar
1 egg (egg will cook when you placed frosting on hot from the oven rolls)
1 tsp vanilla
1/2 & 1/2
Directions: Cream all ingredients
together add half and half until the
desired consistency. Beat on high
for 5 min. Spread onto cinnamon
rolls immediately out of the oven.
Happy Baking

