Hurry-up Caramel Buns

1 1-pound loaf frozen bread dough, thawed

1 cup firmly packed brown sugar

1 stick (1/2 c.) plus 3 tablespoons butter or margarine, softened

¼ cup water

1 cup chopped pecans or walnuts

2 tablespoons granulated sugar

1 ½ teaspoons ground cinnamon

Combine brown sugar, ½ cup butter and the water in a 1-quart saucepan. Heat to boiling and allow to boil 5 minutes, stirring frequently. Reduce heat slightly if the sugar boils up too high. Pour the hot syrup into a 10-inch round baking pan or 9 x 9 inch square pan. Sprinkle ½ cup nuts evenly over the syrup.

Roll the dough out to a 14 x 9 inch rectangle. Spread with remaining 3 tablespoons butter. Mix the granulated sugar and cinnamon and sprinkle over the buttered dough. Sprinkle the dough with the remaining ½ cup nuts.

Starting from one long side, roll the dough up, jelly-roll style, pinching to seal the outside edge. Cut into 12 slices and arrange evenly over in the pan. (Small gaps are ok.)

Cover the buns with a clean cloth. Let them rise in a warm place until about double in size (40 to 60 min.)

Meanwhile, preheat the over to 350 degrees F. Bake 30 minutes, or until golden brown. Let them stand in the pan for 5 minutes, then invert onto a platter.
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