Cinnamon Rolls

(Traditional recipe of my family)

1/4 cup  warm water

1 package  yeast

1 teaspoon  sugar

3 1/2 (or more) cups  flour

1 teaspoon  salt

1/2 cup  sugar

2 tablespoons  shortening

1 egg

1 boiling water

  butter

  brown sugar

  cinnamon

Mix yeast, warm water and teaspoon sugar in bowl and set aside to raise (proof).  

Melt sugar, salt and shortening in boiling water.  

Add 2 cups flour and mix.  

Add eggs and mix.  

Add rest of ingredients.  

Mix until doesn’t stick to fingers and is the proper bread consistency (add more flour if necessary).  

Knead on flour board for 5 minutes.  

Grease bowl and dough, let raise until double. (1 1/2 hours).  

Punch down. Roll out flat and coat w/melted butter, brown sugar and cinnamon; roll into a tube; slice 1-1 1/2 thick slices; place in pan with swirl pointing up; grease tops; let raise until double. 

Bake at 350 F till golden brown (about 30 min).

This recipe is not exact in its measurements, as the amount of flour varies on numerous conditions while baking.

