Our State

Sweet Potato
Cinnamon Rolls
with Bacon Filling

Yield: 9 cinnamon rolls.

For the dough:

2 cup whole milk

6 tablespoons unsalted butter
1 teaspoon salt

Y cup granulated sugar, divided
2 teaspoons active dry yeast

Ya cup warm water

(90 to 100 degrees)

1 cup mashed sweet potato
1 large egg, lightly beaten

s teaspoon cinnamon

3% cups all-purpose flour, separated

Pinch of nutmeg

Olive oil

For the filling:
1 tablespoon unsalted butter
2 pound hickory smoked
bacon, diced
1 cup chopped, lightly
toasted pecans
2 cup light brown sugar
1 teaspoon cinnamon

For the glaze:
% cup powdered sugar
2 tablespoons maple syrup
1 teaspoon cinnamon

For the dough: In a medium

saucepan, heat milk and butter over
medium heat just until butter melts,
stirring occasionally. Add salt and 2
tablespoons of sugar and stir until sugar
dissolves. Remove from heat and cool
to lukewarm.

cats

In a small bowl, whisk together warm
water, yeast, and remaining sugar. Let
sit for 5 minutes; yeast will get frothy.

Add the milk mixture to yeast milk
mixture and stir to combine.

Mash sweet potato. Place sweet potato
and egg in the bowl of an electric
mixer. Using a dough hook, beat until
smooth and well-combined.

Add the milk-yeast mixture to the
potato mixture and beat to combine.
Add cinnamon and nutmeg.

With the mixer on low speed, slowly add
flour, stopping occasionally to scrape
down the sides of the bowl.

If dough is still extremely sticky, add
additional flour, 1 tablespoon at a time.

Note: This is a sticky dough so don’t add
too much flour. It will be much less sticky
after rising.

Beat dough for 3 to 4 minutes.
Lightly grease a large bowl with olive oil.

Flour your hands well and use them to
transfer the dough into the greased
bowl. Turn the dough to coat all sides
with oil. Cover loosely with a cloth and
let rise in a warm place for 2 hours or
the refrigerator overnight.

For the filling: In a skillet, melt butter
over medium heat. Add the bacon and
cook until crispy and the fat has fully
cooked out. Using a slotted spoon,
remove bacon from skillet and place
in bowl. Reserve the bacon fat. Add
pecans, brown sugar, and cinnamon
to bowl with bacon, and mix well. Add
enough of the bacon fat to turn the
mixture into a paste.

In a bowl, mix together cooked bacon,
pecans, brown sugar, cinnamon, and
enough of the bacon fat to turn the
mixture into a paste.

To assemble: Preheat oven to 300°.

Lightly grease a 9-inch square baking
pan using the bacon fat.

Punch the dough down and turn it out
onto a lightly floured surface. Roll into
a 9-by-12-inch rectangle.

Spread the bacon filling over the dough.

Starting at the wide end, roll dough up.
Use a knife to cut into 9 (1.5-inch thick)
rolls. Place rolls in the 9-inch square
baking pan and cover with plastic

wrap. Place in a warm area to rise until
doubled, about 1 hour.

Bake for 25 to 30 minutes. They should
be golden brown on top and no longer
doughy in the middle. They should
spring back then touched on top.

For the glaze: Whisk together
powdered sugar, maple syrup, and
cinnamon, adding teaspoons of water
as necessary to smooth mixture out.
Drizzle the glaze over the rolls.

Subscribe to the Our State Eats newsletter and get recipes weekly.

Go to ourstate.com/os-newsletters
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