                                                                 

Ingredients:

190mL 
Milk

20mL  
Margarine

20mL 
Sugar

2mL  
Salt

2mL 

White Sugar

30mL  
Warm Water

7mL  
Active Dry Yeast

½         
Egg

550mL 
All Purpose Flour 

Filling: 

65mL  
Melted Margarine

110mL  
Brown Sugar

15mL  
Cinnamon

Day One:

1. Scald milk. Stir in 20ml margarine, 20mL sugar and 2mL salt. Cool to lukewarm. 

2.  Dissolve 2mL sugar in 30mL warm water.  Sprinkle 7mL yeast over water mixture.  Let stand in warm place and let sit for 5 minutes. 

3. In large mixing bowl, combine lukewarm milk mixture and ½ an egg.  Stir in dissolved yeast.

4. Add half (275mL) of the flour and beat well for 5 minutes.  With a wooden spoon, gradually add enough of the remaining flour to make soft dough.

5. Turn out onto lightly floured surface and knead until smooth and elastic, adding additional flour as needed.  5-10 minutes.

6. Place dough in well-greased bag and roll around to grease. Seal and  place in fridge overnight
Day Two:
7. Preheat oven to 350F.
8. Punch down and turn out onto a lightly floured surface.  Roll the dough to an even rectangle. 

9. Melt margarine for filling then mix HALF (32 ml) of the melted margarine with sugar and cinnamon.  Sprinkle evenly over rolled dough.  

10. Roll dough and seal the edge.  Cut into 9x 2-inch slices.

11. Place the remaining melted margarine over the bottom of a baking pan then arrange slices closely together starting in the center of the pan

12. Bake for 30 minutes.  

13. Remove from oven and immediately invert onto a large serving tray.  

Demo:

1) How do you know that the yeast is finished proofing?

2) Why is yeast proofed before adding other ingredients?
3) How will you remove any baked on sugar from the pan?

