Pumpkln Splce

by Shanna Johnson -

Ingredlents for Dough
| 3 cups milk".
. 3/4 cup butter
3/4 cup granulated sugar
1 Tbs salt
3 Tbs yeast
3/4 cup water
3 eggs, slightly beaten
12-13 cups tlour

Instructions:.

- - 1. Scald milk mrXed with butter and sﬁgar until butter is juis‘t
| melted. Set aside to cool to about 110 degrees then stir in salt '
2. In a separate bowl, eombrne yeast and warm Water to proof
| yeast unt11 bubbly.
- 3.1Inalarge m1x1ng bowl combrne cooled milk mrxture yeast
| mixture, and beaten eggs. Graduallly. add flour until dou.gh is
. elastic and smooth. (You will likely have to take the dough-out
- of the bowl before if gets to, this stage and knead in remaining -
ﬂour ) . |
4. Spray a clean, large bowl with Vegetable oil and add dough .
* Let rise untrl double about 1-1. 5 hours. | |
5. Punch down'in center. Divide dough into 4 equal pieces.
ch seetion into a 1/2" thick reetangle shape. /{ N




Ingredients for Filling:

173 cup butter (ap'proxirnately)
3 cups sugar (white or brown)
1/2 cup cinnamon

1/4 cup purnpkrn p1e splce

Instructions:

1. Melt butter and brus'h a layer onto the-d.ough Mix
. sugar, cinnamon, and pumpkm p1e spice. Sprmkle over
the dough until the butter absorbs all of the mlxture
~and it is almost dry

: 2. Once f11hng is spread roll up the dough- into a log
shape Pinch off the seam on the long side. Use
. unﬂavored/no wax dental floss to cut twelve rolls out |

of the log (Wrap floss around the log and pull 1t W111

o ~ cut nicely).

3, Plaee onto greased bakrng sheet arid bake at 375°

for 12 15 minutes (temperature and tlme may vary

" based on looatron and elevatlon)




| .Iﬁgrediénts for Glziie:

3 Eub's powdered sugér' '(ap_proximate;ly')'
| 4 Tbs melted butter -~
R 1 tsp vanilla -
2 tsp pumpkin pie spice

A L Milk to desiréd:cp'nsistency
. | I_nsfructions: h
e oﬁrbi_ne all. ihgredieﬁts._

2. Let the rolls cool for about lj(')-minutes before .~

| . pouring the glaze evenly over the rolls. Sprgadiwelll: .

,-"'-,Enjoy.’




