Hmount Measurs Imovedient - Freparation Method

doash
1 pomd uttbom aold potatoes - peeled, cut into 2 pisces
1 tablesspoon coarss kosher salt
LEE o uEalibad bobbsy
0 lavos S
G458 cups viblaachsd all-purposs Ylour
L oup waTm watar
i Loz active dey gsast
2 bablespoons  susar
fillimg
LArE cups aoldaen Drown suoaT
2452 tablespoons  grounod cinmamon
Plespoons unbleached sll-purposs flour
% tablespoons onsalted buther - room famn
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Glame
g ponpcisrad SunaT
LA urnEalted butter - malisd
tablespoons whols milk
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For dousks Combine potatoss, 2 cups watsr, and L theen 221t in & levroes ssucepan. Boil unbil
pobatoss sre very tender, 15 to 18 minutes, Mash potstoss with water in pan ddo ol draind.
Aod botber arnd mash until butier is melied, Whisk in eoos, then L oup flours mash until wery
smoothe Lat stand until barely lukswsrm, sbout 18 minutes,
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Mearmhile, pour U2 cup water into laros bowl of miser with paddle attaomenty stiv in gsast
arwd susar. Let starnd until fosmg, sboot 10 mirotses. Add polato misture Lo gysast mishurss
mix or lom speed urtil well blerded, 2 minotes, Mix in 3 cups flour, L oup a8t 3 tims, beating
well, Beat urntil sticky doush forms.

Spread L2 cup flour on work surfacs. Sorapse douoh oot onto floured surfacs. Ensad until
doveah i smooth and slastic, sdding move flour by fablespoonfuls 7 doush iz owvery sticky,
about 8 minubes,

Coat lavoe bowl with botter., Trarsfer doush bo bowl and torn o cost, Cower bowl owith
plasztic wrae, then kitohsn tomsl, Leb doush rvise inowsem, dreati-fres sres until doublsd in
windigmes, bt Lo,

Fillirmms Mix brown soosr, cirmamon arncd flooe dr meciom Dowl. Using fork, mi= in bubber.

Fosition rack in center of oven and preheast to 4258, Line lavos rimmed baking sheet with
parchment. Turn doush oot onbo well-flourved work surface. BEoll oot douoh o 240018 vact-
arwmle. Sprinkls filling evenly over doush. Starting st 4 long side, roll up doush delly-roll
ztule, enclosing filling, Using lavae bnife dipped in flour, oot roll crosswizs into L2 pisces,
Tramnsfer rolls o haking sheet, spacing rolls about 304 apart. Cover baking sheet loosaly



with plastic wrap. Lebt rize inowarm, draft-fres sres until almost doubled in volume, about
ZE mirates.

Bake until golden, about 28 minotes. Cool vollz 18 minotes on baking sheet,

-
—te

sk olaze: bhdsk posdered suose, melted butter, 2 thepns milk, vanilla argd cosrs
mall bowl, Spresd olaze over warm rolls.
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