DINNER ROLLS
Fapm 45 i BB (L anims BEE 12 MDA

Lou-Fat Oven 375
Mk (s dleniph iridn beilterbor, roselles,
Perrber Hovese rolls, or cloverieal rolls filforing
It sherfiing directfons on page 103 Vou can
Sreeze the baled volls for iy o 3 manths,

4% 10 4% cups all-purpose four
| package active dry yeasi

L. In a large mixing bowl stir iopether 2 cups of the
flowr and the yeast In a mediom savcepen heat
and stir milk, sugar, burer, and salt just 6l warm
{120° 1o 13077 and buwer atmost melts. Addd milk
mixrure ter dry mixture abong with eges. Beat with
an electriic mixer on low to medium speed for
10 seconds, scraping sides of how] constanly, Beat
on high speed 3 mimaes, Using a2 wooden spoon,
stir in o much of the remaining Bour as you can

2. Tum dewgh out ontes 3 lightly Aoured surface.
Eresd in enough remarming four to make 0 mod-
eralely sl dough that s smooth and elasie (6 o
8 minuses total) (see photo 1, page 910, Shape the
dough into a ball. Place in a lightly greased bowl;
turm ance, Cover; let nise in a warm place tll dou-
bile Cibout 1 howr) (see phatos 2 and 3, page 91,

3. Punch dough down (see phow 4, a1k

Tum dough out onto o lightly Noured suraoe

Dhivide dough in half. Cover; let rest for 10 minuies,

Meanwhile, depending on what shape of moll you

wish tor make (see photos, page 103), lighily grease
haking sheets or muffin cups.

4. Shape the dough imo desired molls and place on
prepared baking sheets or in muffin cups.® Cover
and let rize in o warm place 1l nearly double in
s (abour 30 minages).

§. Bake in a 375° oven for 12 10 15 mimutes ar ull
godden. Immediately remove rolls from pans. Cool
an wire ricks. Makes 24 1o 32 molls,
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