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the softest cinnamon roll

INGHEDIEMNTS
Eolls
* 2 and 3/4 cups (345q) all-purpose flour (spoon & leveled)
1/4& cup (50q) granulated sugar
* 1 teaspoon salt
2 and 1/4 teaspoons instant yeast (1 packet)
*1/2 cup (120ml) milk
* 1/4 cup (60ml) water
3 Tablespoons unsalted bufter
* 1 large egg
Filling
* 3 Tablespoons (45g) unsalted butter, room temperature
* 1 Tablespoon ground cinnamon
" 1/4& cup (50g) granulated sugar
[cirg
® 1 cup (120q) confectioners’ sugar
* 1/2 teaspoon pure vanilla exfract
* 2=3 Tablespoons (30-45ml) strong coffee or milk
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the softest cinnamon roll

STERPS
* Dough:
Whisk the flour, sugar, salt, and yeast together in a large bowl. Set aside.
Combine the milk, water, and butfer together in a heatproof bowl.
Microwave or use the stove and heat until the butter is melted
and the mixture is warm to touch (about 110°F).
Pour inte the drydeagredients, add the egg, and stir until it forms a soft dough or use your mixer.

- P surface using floured hands, knead the dough for 3 minutes.

'=_.r1- bowl (I use non-stick spray), cover loosely, and let rest for about 10 minutes.

p dough out in a 14x8 inch rectangle.
{ ed bulter on top.
Mix together the cinne and sugar. Sprinkle it all over the dough.

Roll up the dgu gh' Cut into 10-12 even rolls and arrange in a lightly greased 9-inch round cake pan or ple dish.

* Rise: :
Loosely cover theé ralls with aluminum foil or plastic wrap
Allow to namwcmn draft-free emnvironment for &0-90 minutes.

* Bake: k'
After the rolls I'n.r.jl"lul'vll=I bled in size, preheat the oven to 375°F (190°C).
- Bake for 25-28 minut Enﬁl lightly browned.

£

_ confectioners’ sugar, vanilla extract, and coffee/milk together.
- Drizzlg or Spread over warm rolls.
Cover leftover frosted or unfrosted rolls tightly .
Store for up te 3 days at room temperature or up !h:} 5 days in the refrigerator.
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| /1. Preheat oven ko 1% 60C fan forced.
2, Grease a 20¢ surennent) s::lunn. colke
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1 them i erpounc natties
| # t IEﬂEt 5.
. ol brush it with a little dripping or oil.
‘down, directly onto the hotplate.
d place onto the hotplate alongside the buns.
op of the patty and squish it in.

. }:J.:_
f ﬂ;a
}% & and then cover it with the top of a bun.

cheese is melted.
n—-covered patty.
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Jericho chicken

INGREDIENTS
* 1 medium onion, coarsely chopped
* 3 medium scallions, chopped
* & Scotch bonnet chiles, chopped
* 2 garlie cloves, chopped
* 1 tablespoon five-spice powder
- T ltable ?‘ n allspice berries, coarsely ground




KARA'S SPAGHETTI

* 1 tablespoon olive oil

* 50g pancetta, sliced

* 1 large brown onion, diced

+ 3 cloves garlic, thinly sliced

* 500g beef mince

* 1 medium carrot, peeled, finely diced
* 1 stick celery, finely diced

* 2 bay leaves

+ 1 x 400g can chopped tomatoes

* 500 ml (2 cups) Campbell's Real stock - Beef
* (Grated parmesan, to serve

STEPS

= Heat oil in a large heavy based saucepan

* Add pancetta and cook over medium heat for 2 minutes or until golden
= Add the onions and garlic, cook for a further 1-2 minutes until they are starting to soften
* Add mince and increase heat to high.

* Cook until mince starts to brown for approx 10 minutes,

= Add the carrot and celery and cook for a further 3 minutes,

* Pour in Campbell's Real Stock, add canned tomatoes and bay leaves,

= Bring mixture to the boil

+ Reduce to a simmer for 20 minutes or until sauce has thickened,

* Serve with your favourite pasta and parmesan cheese,

https.//www taste com.au/frecipes/manus-spaghetti-bolognese/
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INGREDIENTS
* 1/2 cup sugar
* 1/8 teaspoon vanilla ex
* 1 cup coffee, at room temperature
* & tablespoons half and half*, or more, to taste

STEPS
* To make syrup: combine sugar and 1 cup water in a m
* Stirr until the sugar has dissolve
* Let cool completely and stir in vanilla extr
* Serve coffee over ice with half and half and s
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