Kurt and Phillip’s Sinamon Rolls

Not to be confused with ordinary rolls.  These are based on potato dough with the famous Cinnabon taste. Makes 24 rolls may be doubled but past that you are better off to make multiple batches.  Make sure you use exact ingredients – no substitutes.
Bake at 375( 15-20 minutes (for our higher altitude we find that 14 minutes is enough time)
Ingredients for rolls:

2 Cups
Mashed potatoes

2 Cups
Milk

¾ Cup

Sugar

2 TBS

Sugar

1 tsp

Salt

4 ounces
Butter

½ Cup

Warm water (85( - 105()

1 T + 2 tsp 
Yeast (not rapid rise) (1 T + 2 tsp = 2 packages)

2

Eggs

2 tsp

Vanilla

8 ½ Cups
Flour

Ingredients for cinnamon filling:

This will be divided equally, with ½ the mixture going on each half of the dough.

2 Cups
Brown Sugar packed

5 TBS

Cinnamon

½ tsp

Nutmeg
2 TBS

Cornstarch

4  ounces
very soft Butter (use 2 ounces on each half)

20 ounces
Raisins steamed (if you like raisins)

Use either Glaze or Frosting (we love the frosting!)

Ingredients for Glaze:

2 TBS

Butter

2 Cups
Powdered Sugar

Pinch

Salt

1 tsp

Vanilla

4 TBS

Half and Half

Ingredients for Frosting:

2 sticks
Butter (16 TBS)

3 Cups
Powdered Sugar

½ Cup

Cream Cheese

1 tsp

Vanilla

Pinch

Salt

How to do Kurt and Phillip’s Sinamon Rolls

1. Combine the yeast, 2 TBS of sugar and water; then set aside to proof in a warm place.

2. Combine warm milk, salt, mashed potatoes, ¾ Cup sugar and the ‘proofed’ yeast mixture.

3. Beat eggs, add vanilla.  Add this to warm milk mixture.

4. Take about 3 of the 8 ½ Cups of flour and add to the liquid ingredients and mix about 3 minutes.  Then add 4 Cups of the flour and mix until the dough pulls away from the side of the bowl.  

5. You now have 1 ½ cups of flour left to add to the mixture, do this by kneading the flour into the dough mixture for about 5 minutes.  Dough will still be slightly sticky.

6. Set aside in a warm place and in a lightly greased bowl, cover with wax paper and a light weight cloth, and let the dough rise for 1 – 1 ½ hour (or until doubled). 
Note:  the time it takes to rise is not important, however the size, doubled, is very important.  If the house is cool it could take longer to rise and this will not hurt the dough, but do try to find a warm spot.
7. After the dough has raised then punch it down (this process will remove the air bubbles from the dough) and then let it rest for 10 minutes.

8. Divide the dough into 2 equal halves.

9. On a floured surface roll out the dough ½ at a time.  Roll the dough to a 24” x 16” rectangle that is about ¼” thick.

10.  Using one half of the Filling Ingredients, brush the surface of the rolled out dough with butter.  Mix the cinnamon, brown sugar, nutmeg and cornstarch and sprinkle over the dough.  Sprinkle with raisins, now, if you are using them.

11. Now roll up the dough just like a jellyroll working from the 24” side.
Note: as you are rolling gently pull the dough so that you have a nice tight roll.  Be careful not to pull a hole in the dough.  Use enough flour when rolling this out so that you can easily move the dough roll around.  

12.  Trim off any uneven ends and cut the roll into 12 rolls, about 2 inches each.  
Note: use a sharp butcher knife; a dull knife will squish the rolls. You can also use dental floss to cut the cinnamon rolls.

13.  Place the rolls, cut side up and about 2” apart, into pans lined with parchment paper or sprayed with a nonstick spray.  Set these aside and do the second half of the dough with the same rolling and filling procedure.
14. Let rise 1 hour or until doubled in size.
15.  Bake at 375( for 15-20 minutes.  
Note:  be careful as they do burn easily, so do not use glass baking pans. We also do not use dark aluminum pans as we have found these burn more easily than the regular colored 9” x 12” cake pans.   We bake ours for only 14 minutes.

16.  Using Glaze?  Let the rolls cool about 5 minutes then mix Glaze ingredients and pour over rolls.
Using Frosting?  Cream butter and cream cheese together, add vanilla and salt, mix well.  Add powdered sugar and frost the rolls when cool.

Note: these reheat nicely in the microwave, just put them in individually and reheat for about 15 seconds.  Don’t overdo the reheating or it makes them tough.

