slow cooker 
cinnamon maple rolls
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When I first saw this recipe, it was hard to believe that homemade cinnamon rolls could be made solely in a slow cooker!  But we have made these and they are WONDERFUL!  You’ve got try these!  So tender and soft, with layers of maple cinnamon sugar swirls throughout the rolls – so good!
INGREDIENTS:

¾ cup whole milk
1 packet Red Star Platinum Yeast (2-1/4 teaspoons instant yeast)

1 teaspoon sugar

¼ cup sugar

1 teaspoon salt

3 tablespoons unsalted butter (melted & slightly cooled)

1 large egg (room temperature)

2-3/4 cups all-purpose flour (sifted, spooned & leveled with a knife – never scooped!)
Filling:

5 tablespoons unsalted butter (softened to room temperature)

1 tablespoon ground cinnamon

1/3 cup granulated sugar or granulated maple sugar
Maple Icing:

1-1/4 cup confectioners’ sugar

2 tablespoons pure maple syrup

2 tablespoons milk

HOW WE MAKE THESE:
1. Dough:  In a small saucepan, warm the milk over low heat until lukewarm (about 95 degrees).  Pour the warm milk into the bowl of a stand mixer fitted with the dough hook attachment (or use a handheld mixer with a dough hook).  With a spoon, gently stir in the yeast and 1 teaspoon sugar.  Cover with a kitchen towel and let sit until the yeast is foamy, about 5 to 10 minutes.  This is called proofing the yeast.  If the yeast doesn’t dissolve and foam and start to smell “yeasty”, start over this process over with new warm milk and fresh yeast!
2. Once your yeast is active, on low speed slowly add in the remaining ¼ cup sugar, salt, melted & cooled butter, egg, and 2 cups of flour until combined.  The dough will be wet.  While continuing to beat on low speed, add the remaining flour ¼ cup at a time until a soft dough forms.  Dough will be ready when it gently pulls away from the side of the bowl and has an elastic consistency.  

3. Turn the dough onto a lightly floured surface.  Knead the dough for 2 minutes, then let the dough rest for about 10 minutes.  

4. Line a 4 or 5 quart slow cooker (or 9x12 casserole slow cooker) with greased parchment paper that extends up all sides of the slow cooker – heavily sprayed with non-stick spray.  
5. After 10 minutes, roll the dough into an 8x14 inch rectangle.  Spread the softened butter on top.  Stir together the sugar and cinnamon and sprinkle it all over the top of the butter.  Roll up the dough tightly, and using a piece of waxed dental floss, cut into 10 to 12 even pieces and evenly place inside the lined slow cooker. 

6. Place a paper towel right under the lid of the slow cooker – this will keep condensation off of the cooking rolls.  DO NOT LEAVE THIS STEP OUT AND DO NOT USE A CLOTH TOWEL – USE ONLY A PAPER TOWEL.

7. Turn the slow cooker on high heat and cook for 2 hours, or until the rolls are fully cooked.  You may need an extra 5 to 10 minutes – check the center rolls for doneness. The tops of the rolls will not be golden like you typically see when you bake in the oven. 

8. Once the cinnamon rolls are done, remove from the slow cooker right away by grabbing the sides of the parchment paper and lifting out of the slow cooker.  If desired, you can set the rolls and parchment paper on a baking sheet and pop into a 300 degree oven for 5 to 10 minutes until the top is golden brown.

9. Whisk glaze ingredients together until smooth.  Add a little bit more milk if you need to thin it out.  Drizzle over the warm rolls and serve immediately.
NOTES:  
· Make sure that you are using an instant yeast, as non-instant yeast will result in a slower cook time for the dough.  This dough is meant to be quick – it is imperative that you follow the dough recipe exactly to have good results!

· Make sure that you use REAL maple syrup – not pancake syrup for the glaze!
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