STICKY PECAN ROLLS

YOU WILL NEED:

¼ TSP BAKING SODA

¼ CUP SUGAR

1 TSP SALT

1 PACKAGE ACTIVE DRY YEAST

3 CUPS FLOUR

1 CUP BUTTERMILK

3 TBS VEGETABLE OIL 

4 TBS WATER 

6 TBS MELTED BUTTER

¾ CUP FIRMLY PACKED BRONW SUGAR

¾ CUP CHOPPED PECANS

1 TSP CINNAMON

IN A LARGE BOWL, COMBINE BAKING SODA, SUGAR, SALT, YEAST AND 1 CUP OF FLOUR.  PLACE BUTTERMILK AND OIL  IN A SAUCEPAN AND COOK OVER MEDIUM HEAT UNTIL WARM TO TOUCH.  ADD FLOUR MIXTURE AND BEAT WITH ELECTRIC MIXER ON HIGH FOR ABOUT 2 MINUTES.  STIR IN 1-1/2 CUPS OF THE REMAINING FLOUR AND BEAT WITH A WOODEN SPOON UNTIL SMOOTH.  SPRINKLE SOME OF THE REMAINING 1/2 CUP OF FLOUR ON A PASTRY BOARD OR COUNTER TOP.   TURN DOUGH OUT ONTO FLOURED SURFACE AND KNEAD GENTLY FOR 8 TO 10 MINUTES  UNTIL SMOOTH AND ELASTIC.  LET DOUGH REST WHILE YOU PREPARE THE PANS.  

IN A SMALL BOWL, COMBINE WATER, 4 TBS OF THE MELTED BUTTER AND ½ CUP OF THE BROWN SUGAR.  DISTRIBUTE THE MIXTURE EQUALLY AMONG 12 MUFFIN CUPS.  TOP WITH PECANS.  

ROLL DOUGH INTO A 12X15 INCH RECTANGLE.  BRUSH SURFACE WITH RMAINING 2 TBS OF MELTED BUTTER.  COMBINE CINNAMON WITH THE REMAINING ¼ CUP OF BROWN SUGAR AND SPRINKLE EVENLY OVER BUTTERED DOUGH.  STARTING WITH NARROW END, ROLL THE RECTANGLE INTO A CYLINDER, CUT INTO 12 EQUAL SLICES AND PLACE CUT SIDE DOWN IN MUFFIN CUPS ON TOP OF NUTS.  LET RISE UNCOVERED IN  A WARM DRAFT FREE PLACE UNTIL DOUBLED. THIS TAKES ABOUT 1 ½ HOURS.  
BAKE AT 350 DEGREES FOR 25 MINUTES OR UNTIL TOPS ARE GOLDEN.  INVERT IMMEDIATELY ONTO A SERVING PLATTER.  LET THE MUFFIN PAN REMAIN ON THE ROLLS FOR A MINUTE OR TWO SO THE SYRUP CAN DRIP DOWN.  REMOVE MUFFIN PAN AND LET ROLLS COOL FOR 10 MINUTES,  THIS IS THE HARDEST PART.  THE WAITING.  

