Gooey Cinnamon Buns

Makes 6-8 buns
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	Ingredients:

375 mL flour
4 mL     yeast, rapid-rise
7 mL     white sugar
0.5 mL  salt
45 mL   milk
50 mL   warm water
	30 mL  butter
[image: image2.wmf]45 mL  white sugar
1         egg
80 mL  brown sugar, firmly packed
2 mL    cinnamon                                filling             
30 mL  butter
30 mL  raisins, optional


Method:
1. Dissolve 7 mL sugar with yeast and 50 mL warm water, leave for about 5 minutes (sit on stove to keep bowl warmer)
2. Heat milk in microwave for about 30 seconds, then stir in 30 mL butter, 45 mL white sugar, and salt. Lightly beat in egg.
3. Combine yeast & milk mixtures.  Gradually stir in flour until smooth. On pastry board, knead dough vigorously for about 5 minutes. 
4. In a dish, combine ‘filling’: brown sugar, cinnamon and butter. 
5. Roll dough to nearly the size of your pastry board. Spread evenly with cinnamon, sugar & butter mixture. 
6. Roll tightly lengthwise, pulling dough lightly as you roll. Seal together the seam. 
7. Slices into 6-8 equal pieces using a sharp knife. Arrange in a loaf pan, allow to rise in oven BUT KEEP HEAT OFF.
8. 25 min before end of class, preheat oven to 360 degrees.
9. Bake for about 20 minutes.
12.


