Sticky Cinnamon Buns
Preheat oven to 375 F

13-by 9-inch baking pan, well-greased

For the dough

1 cup peeled potatoes, cut into ½-inch (1cm) cubes

Water, for cooking potatoes

¼ cup butter or margarine, cubed

1 cup milk

3¼- ½ cups all-purpose flour (approx.)

¼ cup granulated sugar

1 package (2 ¼ tsp) quick-rise instant yeast

½ tsp ground cinnamon

Filling

1/3 cup maple syrup

1/3 butter or margarine, melted

¾ cups packed brown sugar

½ cup raisins

½ cup chopped pecans

1 ½ tsp ground cinnamon

1. In a small saucepan, combine potatoes and just enough water to cover the potatoes; simmer, covered, for 13-15 minutes or until very tender. Add butter or margarine, stir until melted.

2. Pour into a large bowl. Using an electric mixer, beat potatoes until smooth. Add milk, 1 ½ cups flour, sugar, yeast, and cinnamon. Beat for 2 minutes at medium speed until smooth. Using a wooden spoon, stir in 1 ½ cups more flour to make a soft, slightly sticky dough. 

3. Turn out onto floured board; knead, adding just enough flour to prevent dough from sticking, for 5 minutes or until smooth and elastic. Shape into a ball, cover with an inverted bowl and let rise for 20 minutes. 

4. Filling: Combine maple syrup and 2 tbsp melted butter or margarine; pour into baking pan. In a bowl, combine brown sugar, raisins, pecans and cinnamon; sprinkle ¾ cup over maple mixture in pan. 

5. Punch down dough; roll out to 18-by 10-inch (45 by 25cm) rectangle. 

6. Brush with 2 tbsp melted butter or margarine; sprinkle with remaining raisin mixture leaving a ½-inch (1cm) border along long sides. Cut dough into 12 slices; place cut-side down, in pan. Brush with remaining melt butter or margarine. Cover and let rise in warm place for 45-60 minutes or until doubled in bulk. 

7. Bake in preheated oven for 30-35 minutes or until golden. Let cool on rack for 5 minutes, and serve. 

