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CLE whunle milk

tablespoons  unsalbtsd bubher

CURE unbleached flour
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2 oup aoldaen brown sussr - packed
2 trablespoons ground cinmamon
L oup urnsEalted buther - room Demp

gl.aze
S LSS crean chessse - voom Lemnp

1 oo pomcierad suoaT
1id cup unsalted butter - voom temnp
L/E teazpoon wanilla e::e:i:'r-as:i:

remoouipe Microwsws on bioh until bobiser

For cdowabe Combdre milk andgd Dot i
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melts ared mixturs i just wsrmed &
oo 4 oo flour, swoar, eoo, Jesst and salt. Beat on low speed 3 minutes, stopping o sovaps
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clown sicdes. Hdd 2.5 oups flowr. Beast om low until flour i absorbed and doush s osticky,
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zerpaing down sides. Tourn douash oot oondo liahtly flowsred surface.  Ensad for shoot 8

mirwtbes, Form into ball

Limbily odl lsvos bowl with nonstick sprag. Transfer doush o bowl, turning fo cost. Cowver

Bl with plastic wrap, then kitohen towsl. Let doush vize for asbout 2 hoovs,

i beowr suger and cinmanon i mediom bowl, Ponch down dooab,

Tramsfer o floured work surfacs. Boll oot o 25231 vectarnsls, Spread bubber owver doush,

eavireg & LA2Y bovder. Sprinkls cinmamon Suosr evenly over butber. Starting st oms long
sicke, roll doush dnto oo, pdrcehins cently o kese b volled upe Hith seamn side dowr, oot
clovioh orosseiss with thin sharp bnife indo 18 slices, sach about L72Y fo 304Y wids,

Sprad 2 ondns dnch sgusre slass babing dishes with spraw. Divide rolls bebtesen dizhes,
ayranoing oot side up. Cover with plastic wrap, thern bitchen towsl, Let dough rise until
almost doubled, 48-45 minutes,
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Fozition rack in center of overn and preheat to 375, Bake rolls until tops are oolden
. T_n'r; it

28 minutes, Femove from oven and invert immediately onto rak., Cool 18 minubs
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Glaze: Combine orean chesss, powdered suoasr, butber ared vardlls in mediom bowl, Best ontil



smooth. Spread on orolls.



