
        
            
                
            
        

    
	Refrigerator Rolls: The Recipe (as handed down from Mom):
---------------------------------
Dissolve: 2 pkgs active dry yeast in 2 cups warm water

Add: 1/2 cup sugar 
2 tsp salt
3 1/2 cups flour

Beat thoroughly,

Add: 1 egg
1/2 cup shortening (or vegetable oil)

Mix well.
Gradually add: 3 to 3 1/2 flour until smooth


Cover with damp cloth and place in refrigerator, Punch down occasionally. Two hours before baking, cut off amount needed. Return remaining dough to refrigerator. Shape and let rise until double.

Bake @ 400 for 15 – 20 minutes (until brown)

Brush top of rolls generously with melted butter.
-----------------------------------------------
I (Tim) think the recipe is improved by increasing the sugar to 3/4 cup.

One recipe makes one pan of rolls. For big events (Thanksgiving or Christmas dinners), we typically make two recipes and two large baking pans, for a total of 4 dozen rolls.

The rolls are much better if they have time to rise several times before cooking; so make the dough a day or so before you'll need it.

Form rolls about 2 hours before you expect to eat to allow time for a final rise before they go into the oven. (Don't forget to butter your pans!) When baking, rotate the pans half-way through for even browning.
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