Cinnamon Rolls

from Maida Heatter's Book of Great American Desserts (ISBN 0-394-53809-9)

Dough:

1 cup lump-free mashed potatoes (made from fresh potatoes or instant dry mashed)

1 cup milk

1/2 c. plus 1 T. sugar

1/2 t. salt

2 oz. (1/2 stick) butter, cut up

1/4 c. lukewarm water

1 envelope active dry yeast

1 egg (large or extra large), lightly beaten

1 t. vanilla

About 4 1/4 c. all-purpose or bread flour

Place mashed potatoes in a saucepan and gradually stir in milk and 1/2 c. sugar, salt, and butter. Place over low heat and stir occasionally until mixture is warm. Meanwhile, sprinkle yeast over warm water in small bowl and set aside to proof (about 10 minutes). 

Transfer potato mixture to large bowl of an electric mixer. Beat in egg and vanilla. On low speed, gradually add 3 cups of the flour. Continue beating for another 5 minutes or so, then add the remaining flour to make a thick, sticky dough. (If mixer begins to strain, add remaining flour with wooden spoon). Using dough hook or hands, knead dough until it's smooth and springy - though it will remain somewhat sticky because of the potatoes.

Place dough in large, well-buttered bowl - turn to butter all sides - cover with plastic wrap and let rise until doubled in volume (about 1 to 1 1/2 hours).

After the first rise, punch dough down, then let it relax about 10 minutes. Meanwhile, butter a 15 x 10 inch jelly roll pan and sprinkle flour on your work surface and rolling pin in preparation for shaping the rolls. Also, prepare the filling of your choice. Stir 1 1/2 t. cinnamon into 2 T. of sugar; melt 2 - 4 tablespoons of butter and set aside. [For classic raisin buns, steam 1 c. of raisins. For nut rolls, coarsely chop 1/2 to 1 c. walnuts or pecans - best if slightly toasted. For "black forest rolls" use dried cherries and chocolate chips. Endless possibilities!]

Roll dough into a rectangle, coat with butter, sprinkle with cinnamon-sugar and whatever else you want. Roll it up tightly, jellyroll style, then cut into slices and lay cutside-down in prepared pan. [Maida rolls an 18-in. square and cuts it into 12 enormous rolls. I usually make smaller ones by rolling a longer narrower rectangle. Bigger is not always better!]

Cover loosely with plastic wrap and let rise about an hour until nearly doubled. [I let them rise overnight in the refrigerator to bake the next morning. Just take them out about a half hour before you want to bake them.] 

Preheat oven to 375° and bake for about 20 minutes [or about 15 minutes for smaller ones]. Don't overbake, or the rolls will be dry.

Remove from oven and let rest about 5 minutes. Meanwhile, prepare glaze. Beat until smooth: 1 T. softened butter, 3/4 c. powdered sugar, 1/2 t. vanilla extract, a few drops of almond extract, and about 2 T. half-and-half. 

Drizzle glaze over rolls. These are best at room temperature if you can wait that long!

