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Dough:
¾ cup warmed milk
4 Tbsp. butter
3 ¼ cups AP flour
1 Tbsp. yeast
¼ cup sugar
½ tsp. salt
¼ cup water
1 egg


Filling:
¾ cup brown sugar
¼ cup sugar
1 Tbsp. cinnamon
4 Tbsp. butter
1 cup craisins

Icing:
1 cup powdered sugar
1 Tbsp. milk
1 tsp. orange extract

INSTRUCTIONS
Day 1:
1. Put the butter in the microwave to melt.
2. In a large bowl, mix together 2 ½ cups of the flour, sugar, salt and yeast.
3. Stir in the warm milk, melted butter, water and egg. Mix until well blended.
4. Add ½ cup of flour and mix together. Repeat until the dough is no longer sticking to the bowl.
5. Turn the dough out onto a lightly floured counter and knead 5-10 times.
6. Spray a medium sized bowl with pan spray.
7. Put the dough in the bowl and wrap loosely with plastic wrap.
8. Label and put in the cooler.
Day 2:
1. Preheat the oven to 375ºF.
2. Prepare the dough according to chef’s demo.
3. Melt the 4 Tbsp. of butter for the filling and spread over the dough.
4. Mix the sugars, cinnamon, and craisins together and sprinkle evenly over the dough.
5. Roll it up and cut it into pieces. Divide the pieces evenly on two trays or cake pans.
6. Put the trays in the proof box for 20 minutes. Once they have risen, bake them for 18-22 minutes.
7. While they are baking, whisk together powdered sugar, orange extract, and milk.
8. Drizzle icing over warm cinnamon rolls.
