Dorothy Woodland’s Cinnamon Rolls

2 cups scalded milk

½ cup shortening

¼ cup lukewarm water

1 teaspoon salt

1 cup sugar

2 slightly beaten eggs

2 yeast cakes

1 cup mashed potatoes

7 cups flour

1 cup raisins

1 cup chopped walnuts

butter or margarine

cinnamon

Dissolve yeast in ¼ c warm water.  Add scalded milk to shortening, than add salt, sugar, and potatoes.  Next add eggs and yeast to dough.  Gradually add flour.  Do not knead.  Add raisins and nuts to mixture.

Let dough rise in refrigerator.  (2 to 3 hours.)  When doubled in size, punch down and roll on floured board to about ¾ in. thick in long rectangle and spread  with butter, then sprinkle with cinnamon.  Roll up as you would a jelly roll and cut into slices about one inch thick.  Place slices on greased cookie sheet or pan, sprinkle tops with cinnamon and let rise at room temperature approx one hour.  

Bake 10-15 minutes at 350 until lightly golden brown.   After rolls cool, frost or glaze.

Frosting:

2/3 package powdered sugar

1/3 cup butter or margarine

Enough milk or cream to mix until medium stiff

1 teaspoon vanilla   

Blend then beat all ingredients until smooth.   
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