Cinnamon Buns: Coolrise Method
Ingredients:

5ml sugar


1 tsp
125ml extra warm water

½ cup
15ml active dry yeast

1 tbsp
550ml flour + 50ml if needed
2 ¼ cup + ¼ cup
62ml margarine (1/2 square)
¼ cup
50ml milk


¼ cup
45ml sugar


3 tbsp
fg salt

1 egg, beaten

Method:

1. Dissolve 5ml sugar in 125ml warm water in measuring cup

    Sprinkle yeast into water mixture, give 1 stir

    Let stand 10 minutes

2. Spoon flour into dry measuring cup, level off and pour into a bowl. Set aside

3. Melt margarine in large liquid measure for 1 minute. Add milk, sugar and salt

4. Pour margarine and milk mixture into Kitchen Aide mixing bowl

    Add the yeast mixture, beat on low

   Add the beaten egg, beat on low

   Add 250ml flour and beat on low until smooth, about 1 min.

5. Continue to add the flour gradually as required until all 550ml has been added.

6. Change paddle to dough hook.

7. Continue to knead with mixer for a few minutes, add reserved flour a bit at a

    time until the dough becomes smooth and elastic and no longer sticky.

8. Take out of the bowl and continue to knead a bit more with hands

9. Prepare a warm environment for your dough to rise. Place dough in a warm bowl with

    plastic wrap on top and place in an off oven with a pan of hot water on the rack 

    underneath.  Let rest for 20 min

10. After 20 min, punch dough down, and roll into a rectangle 

      Spread lightly with soft margarine or butter and then sprinkle with brown sugar and

      cinnamon. Roll up, and pinch the seam closed and tuck in the ends.

11. Cover well in plastic wrap and place in the frig (2-4 hours) or  freezer. Make sure you label it with your

      name and block.

Next Class:

Remove from freezer and let thaw in frig. ( If you had them in the frig, let sit on counter for 20min)

Cut into 8 evenly shaped pieces and place in a greased cake pan.

Let stand for 10 min while your oven is preheating to 350.

Bake for about 25-30 minutes or until done.

An icing sugar glaze (icing sugar & water) can be drizzled over top when the buns are still warm.

