Midwest Comfort Food
Chili and Cinnamon Rolls at The Clayworks

Old-Fashioned Chili
Serves 8-10
Ingredients
	2 tablespoons olive oil
1 large yellow onion, diced
3 cloves garlic, minced
3 tablespoons tomato paste 
2 pounds ground beef, preferably 80 to 85% lean
2 teaspoons kosher salt, plus more as needed
1/2 teaspoon freshly ground black pepper
2 tablespoons mild chili powder
1 tablespoon ground cumin
1 tablespoon unsweetened cocoa powder
2 teaspoons dried oregano
1 teaspoon paprika
1/4 teaspoon cayenne pepper (optional)
2 (about 15-ounce) cans kidney beans, drained and rinsed
1 (about 15-ounce) can pinto beans, drained and rinsed
1 (28-ounce) can crushed tomatoes
1 (14.5-ounce) can beef broth (scant 2 cups)
1 teaspoon apple cider vinegar

Instructions
1. Heat 2 tablespoons olive oil in a Dutch oven or large pot over medium heat until shimmering. Add the onion and cook, stirring occasionally, until softened, 3 to 5 minutes. Add the garlic and cook until fragrant, about 1 minute. Add 3 tablespoons tomato paste and stir to coat the onions. Cook, stirring occasionally until darkened in color, 2 to 3 minutes.
2. Add 2 pounds ground beef kosher salt, black pepper. Cook, breaking up the meat with a wooden spoon, until browned and cooked through, 6 to 8 minutes. Add chili powder, ground cumin, unsweetened cocoa powder, dried oregano, paprika, and cayenne pepper if using. Stir to coat the meat and cook for 1 minute more.
3. Add the beans, fire-roasted crushed tomatoes, and beef broth, and stir to combine. Bring to a boil. Reduce the heat to maintain a gentle simmer. Cook, stirring occasionally, until the flavors meld and the mixture is slightly thickened, 30 to 40 minutes.
4. Remove the pot from the heat. Add apple cider vinegar and stir to combine. Taste and season with more kosher salt as needed. Ladle into bowls and serve with desired toppings.
Cinnamon Rolls
1 Tablespoon instant yeast
1 ¼ cup (10 oz.) lukewarm water (not more than 120 degrees)
3 Tablespoons sugar
1/2 cup instant mashed potato flakes
2 ½ cups all-purpose flour, (start with 2 cups of flour, reserve ½ cup to knead in as needed)
1 1/4 teaspoons salt
1/4 cup nonfat dry milk
6 Tablespoons (3 oz.) unsalted butter, melted but not hot
Cinnamon Filling
4 T. unsalted butter
1/3 cup granulated sugar
1 Tablespoon good quality ground cinnamon

 Add all of the dough ingredients (start with 2 cups of flour and reserve about ½ cup of the flour) to a large mixing bowl. Mix the ingredients together and then knead the dough, adding the ½ cup of flour in gradually as necessary—until the dough forms a smooth ball. 

Place the dough in a lightly greased bowl. Cover the bowl, and allow the dough to rise, at room temperature, till it's nearly doubled in bulk, about 1 to 2 hours. Give it enough time to become quite puffy.  Punch down the risen dough

Transfer the risen dough to a lightly greased work surface, and pat or roll it into a 16" x 12" rectangle. 
Spread the softened butter over dough, except for the outside 1” of the far 16” side.  Combine sugar and cinnamon.  Sprinkle with the sugar and cinnamon mixture.  

Roll the dough into a long log.  Mark the roll with a knife where you would divide the roll into 12 pieces. Using plain or cinnamon flavored dental floss, wrap the dough roll where you would cut the dough.  Pull the ends tight to “cut” through the roll as it crosses over the roll of dough. 

Space the rolls on a 9”X13” pan covered with parchment paper. Flatten them gently. Cover the pans, and let the rolls rise till they're noticeably puffy. When rolls are almost fully raised, adjust oven rack to center position and heat oven to 350 degrees.

Bake until golden brown and thermometer inserted in center roll registers 185 to 190 degrees, 20-23 minutes. Remove the rolls from the oven, and loosen their edges with a knife. To enjoy right away, spread with the icing and serve. Make the Icing just before serving.
	   
Cream Cheese Icing:
   2 tablespoons butter, at room temperature
   	 2 ounces cream cheese, softened
  	 1/2 teaspoon vanilla extract
   	1 ¼ cup confectioners' sugar, sifted
   	2-3 tablespoons milk or half and half cream, adjust to make frosting spreadable 

Combine butter and cream cheese with a silicone spatula.  Stir together until it is light and fluffy.  Add vanilla and Add sugar slowly, stirring in a portion at a time.  Add milk or cream to make frosting spreadable. 
