Cool Rise Sticky Buns

Ingredients:

Dough:






500-625 mL 
flour




60 mL

sugar




4 mL


salt




10 mL

yeast




60 mL

margarine



175 mL

warm milk



1


egg





Procedure:

Dough:

1) In a large bowl combine 250 mL of flour, sugar, salt and yeast.

2) Combine the margarine and warm milk. Stir to melt the margarine. Microwave for 15 seconds, if necessary to melt margarine.
3) Add the liquid to the flour mixture. Stir very well for 2 minutes.

4) Add 60 mL more flour and beat very well again.

5) Add the egg and beat very well.

6) With a wooden spoon, stir in enough of the flour to make a soft, non-sticky dough.

7) Knead for 10 minutes, until smooth and elastic. 
8) Bag it, label and put in freezer.

Day 2
80 mL 
brown sugar

30 mL 
margarine

5 mL  
cinnamon

1) Knead dough for 1-2 minutes. Roll out into a square that is 10” x 10”.

2) Spread with the 30 mL margarine and sprinkle with 80 mL brown sugar and cinnamon.
3) Roll up and cut into 9 pieces.

Topping:

30 mL
margarine

30 mL 
corn syrup
60 mL
brown sugar

1) Combine topping ingredients in a small saucepan. Heat until margarine is just melted and ingredients are mixed. Pour into a square cake pan.

2) Place buns, cut side down into the pan. 

3) Let rise until double in size.
Preheat oven to 375. Bake for 25-30 until golden brown and hollow. Once cooked turn out immediately onto a cookie sheet. Wash pans with hot soapy water to dissolve the sugar.
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