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Rolls                                                             Carmel Mix 
2       Cups   Hot water                             1        Cup       Pecans, toasted & Chopped 
1/2    Cup     Butter, Softened                 1        Cup       Coconut 
1/2    Cup     Crisco                                    1 1/2   Cup       Brown Sugar 
2    TBSP   Yeast                                      4       TBSP    Flour 
1/2    Cup     Water                                     3       tsp       Cinnamon 
1    tsp.      Sugar                                     8       TBSP    Butter, melted 
3/4   Cup     Sugar                                    1/2      tsp       Maple Flavoring 
2                 Eggs, beaten                       Frosting              
1     tsp.     Baking Powder   2 -1/2  Cup     Powdered Sugar 
3        tsp.     Salt                                         2        TBSP  Crisco 
6 1/2Cups  King Arthur All                    1/2      tsp      Maple Flavoring 
                       Purpose Flour                     Milk - enough to make spreadable 

Blue Ribbon Recipe 

Sponsored by 

1.  In large bowl, combine hot water, butter and Crisco. Mix and set aside. 

2.  In small bowl, combine yeast, 1/2 c water, and 1 tsp sugar. Mix and set aside to proof.  

3.  When first mixture has cooled to less than 105 degrees F., add 3/4 cup sugar, eggs, yeast, 

       salt, and baking powder. Stir until smooth. Add flour and stir until dough is soft and     

       smooth.  DO NOT KNEAD. Cover and let rise until double -about 1 hour.  

4.   Mix caramel mixture and set aside. Place dough on lightly-floured surface; divide into 2           

       portions. Roll one into a rectangle 12” x 17:” and about 1/4” thick.  

5. Spread half of caramel mix across dough. Roll up dough  starting with the longest  

       side, cut into 12 rolls. Place rolls on a greased 12” x 17” baking sheet. Repeat with other  

       half of dough. Cover and let rise until double, about 1 hour. 

6.   Bake at 400 degrees F for about 14 minutes or until lightly brown.  

7.   Mix frosting ingredients together. Frost while rolls are still warm. 

       Makes 24 rolls.  


