OUR FAVORITE SWEET ROLLS
makes about 24 rolls

INGREDIENTS:
2 cups milk
2 tsp salt
1/2 cup granulated sugar

DIRECTIONS:
In a small saucepan, mix together milk, salt, 1/2 cup
sugar, and shortening over medium heat until
shortening is melted and sugar is dissolved, about 4
minutes. Pour mixture into a large mixing bowl to
cool. Let it sit until it is room temperature, about

1/3 cup shortening
2 packets of rapid rise yeast
1 egg

20-30 minutes.
Once the mixture is room temperature, add yeast
and egg and whisk together. Add the flour, one cup
at a time, mixing together with a wooden spoon

about 6 cups flour

between flour additions. Once the mixture is tacky
and difficult to mix with a spoon, turn it out onto a

1 stick butter, melted
another 1/2 cup granulated sugar (for
the filling)

clean surface to knead. Add a little flour to the
surface and knead for about 10 minutes. You'll know
it's been kneaded enough when the mixture no
longer sticks to the counter without the help of

2 tsp cinnamon

flour and it's smooth and elastic. If you press it with
your finger, it will spring back.
Roll the dough into a ball and place in a greased
bowl. Cover with saran wrap and leave in a warm
place to rise for about 2 hours or until it has
doubled in size. Once doubled, remove the saran
wrap and punch down the dough with your fist. Turn
the dough onto your clean surface again and knead
for a couple minutes. Roll out with a rolling pin to
about a half inch thickness. Using a juice glass, cut
circles out of the dough and place on a parchment
lined baking sheet or a greased baking sheet.
Mix together the sugar and cinnamon in a bowl.
Using your thumbs, gently flatten the circle and
score a line down the center of the circle with a
butter knife. Dip the scored side into melted butter
and then dip into the cinnamon sugar mixture. Fold
over like a taco on the scored line and place onto
the baking sheet on its side, pressing down gently
so that it doesn't reopen. Brush the tops with the
remaining melted butter. Let the rolls sit for another
20 minutes or so.
Preheat the oven to 400 F.

Bake for 12-20 minutes

or until lightly golden and puffy.

