Amoumt Measurs Inovedient - Freparation Method

Db
L whodls milk - hested fo 118
erpselope rapid-rise or instant gyeast

LOCINE S XX

laros SO - Toom Deme
4 15 cups unbleachsd flour
A2 o corrrEtaToh
1is oup arariidated suoaT
1irz ifeagpoons zall
12 tablsspoons  unsalisd butisr - ool into 12 pleces snd softensd
Fillimg
145 cups light brown sugar - packsd
142 tablespoons  ground cinmamon
1rd teaspoon =alt

S
,-r

ablespoors urnsalted butber - softensd

mlaze
4 ounoEE craan chesse - softared
1 tablespoon whole milk
1 teaspoon warilla extract
1452 oups pomcered sunae

Dowgobe Acdust an oven rack to the middls position and hest overn bo 2868, When the owven
= G, skt 4F of V. Limes s 1309 baking panowith foil, sllowing excess Lo hang over
acoes, Oresse the foll and & mediom bowl,

Whisk the milk and geast in s Liouid messuring oup wuntil the geast dissolves, then whisk in the
ooz, In the bowl of & mixer with doush hook, mix the flour, cornstarch, granulated suoar
arwd =alt until combinech With the mixer om low, add fhe milk mixturs inos steady stream and
mix wmtil the doush comes toogether, about L minute, Increaze the speed o mediom arod add
the batter, 4 pdece at 8 time, until incovporated. Continoe o mix until doush is smooth amd
comes apad Trom the sides of the bowl, sbout 40 minobes. Turn the doush out onto s olsan
siefacs and bresd o form & seooth, rourgd ball, Transfer the doush o the prepared bowl,
oo with plastic wrap and placs in wars overs Let riss ontil doublad, about 2 hours,

Fillimg: Combirne brown suger, oinnamon and salt in s osmall bowl. Tuen the doush oot ondo
g Lightly flowred counter. Boll fhe doush into am 18Y squsre, spresd with the butisr, and
sprinkls evenly with the brown suser misturse, Starbing with the nesrest edos, roll i“hw o
irmto & tight cuglindey, pinch lightly to seasl the = Transfar, cut
=Zids up, o the prepared pan. Cover with plastic wrap and let rizse in o8 warm -E.f:n:d: urtil
douibled in size, about 4 hour.

eam, and oulb dnto 8 plecss

Hlare: Healt the oven to 358, bhish the oream cheese, milk, vanilla and powdered sugar in e
meaciom bowl until smooth. Discard plastic wrap and bake the buns until desp golden breown
aid the filling i melied, 25 o 48 minubss. Tramsfer to s wive rack and bop the buns with
A2 of the olaze: lab oool for 20 minuiss, Using the foll owverhanoe VD the buns Yrom the
ear and top with remaining alaze. Serwe.



