Carmel Pecan Rolls                         Marge, Anne’s Mom

1 recipe roll dough with a little more sugar

            1 C milk scalded

            2 T shortening

            2 T sugar

            1 pkg yeast dissolved in 1/3 C warm water 
                             + 1 tsp sugar

            2 eggs, beaten

            3-1/2 C (or more) flour

Knead a few minutes – let double   

(Mom’s got a note in here to allow 3-1/2 hrs)

Roll out – Spread with softened butter – 
Sprinkle with 1 C sugar 
Combined with 2 tsp cinnamon – roll up & cut

Melt scant half cup of butter,
add 2 T Karo and then 1 C brown sugar. 
Heat very slowly until dissolved.  Pour into greased pan and add chopped pecans. Place cut rolls on top.  
Bake at 375 to 400 for 25-30 minutes.  
Leave in pan 10 minutes before turning out.

