QUICKIE STICKIE BUNS
Ingredients:

Buns:
3 ¼ cup flour (divided)

¼ cup margarine or butter

2 pkgs. Yeast



¼ cup sugar

¾ cup milk



1 tsp. salt

½ cup water



1 egg

Topping:

¾ cup butter



1 tsp. cinnamon

1 cup brown sugar


1 Tbsp. light corn syrup

¾ cup chopped nuts

1 Tbsp. water

Directions:

In bowl:  Measure 1 ½ cup flour add yeast and blend.
In saucepan:  add milk, water, butter, sugar and salt; stirring constantly- heat until butter melts. Pour into flour mixture. Add egg. Beat at low speed, scraping bowl constantly. Beat 3 minutes on high.  By hand, gradually add remaining 1 ¾ cup flour.  Mix well. Cover. Let dough rise until doubled (about 30 minutes) 
Prepare topping: Combine all topping ingredients in saucepan.  Cook on low until butter melts.  Pour into 9x13 baking pan.  Stir down batter after it is doubled. Drop by spoonfuls into pan.  Cover and let rise until doubled (about 30 minutes)

Bake at 375 degrees for 12 – 15 minutes. 
Allow to set 10 – 15 minutes then over turn baking dish onto a baking sheet.  Serve.
