SUE’S CINNAMON ROLLS

Makes 24

½ c.  very warm water


½ c. sugar

2 T. yeast




2 t. salt

¼ c. dry milk




2 eggs

1 ½ c. warm water



6 c. flour

½ c. shortening

Soften yeast in ½ c. very warm water. Set aside. In large bowl, stir together the dry milk, sugar, and salt. Add shortening and then the 1½ c. warm water. Stir well and add 2 c. flour. Add yeast and eggs. Add 2 more cups flour. Mix well and add last 2 cups flour.  Dough will be sticky. Cover and refrigerate for at least 2 hours or overnight.

Divide dough in half. Roll each half on floured surface into large rectangle, about 9 inch X 12 inch and ¾ inch thick. Spread with softened butter or margarine and sprinkle with cinnamon sugar. (1/2 c. sugar and 2 T. cinnamon). Roll from the long end, cut into slices at least 1 inch thick. Place on greased pan to raise, about 30 minutes. Bake at 375 degrees, about 25 minutes. Let cool 10 minutes, then frost with HOMEMADE buttercream frosting.

BUTTERCREAM FROSTING

 1 lb. powered sugar            ¼ c. milk or cream

1/3 cube butter                      1 t, vanilla

Beat sugar, butter, vanilla, and half  of the mile. Add remaining milk by drops and beat until smooth and creamy. 

DINNER ROLLS

Makes 48

Use same recipe as for cinnamon rolls. Divide dough into 4 sections. Roll each one into a circle, about 15 inches in diameter. Spread with softened butter and cut into 12 sections, like a clock. Roll each from the wide end, making a crescent shape. Curve ends if desired. Put on greased pan to raise, about 20 minutes. Bake at 375 degrees about 15 minutes. 
Quinoa Toss with Chickpeas and Herbs Recipe

http://www.bhg.com/recipe/grains/quinoa-toss-with-chickpeas-and-herbs/
Rene's Coleslaw - on the Food Network Web site:

www.foodnetwork.com/recipes/paula-deen/renes-coleslaw-recipe/index.html
Oreo & Fudge Ice Cream Cake - Kraft Foods

http://www.kraftrecipes.com/recipes/oreo-fudge-ice-cream-106562.aspx 
