


Place in greased pans and let rise until doubled in bulk. Bake in hot oven 
(425°F.) 15 to 20 minutes. Yield: about �2�~�l�z� dozen rolls. 

Refrigerator Potato Rolls 

1 c. mashed potatoes 
1 Yz c. liquid (milk or potato water) 
Yz c. sugar 
Yz c. shortening 

2 eggs 
1 Yz t. salt 
1 cake compressed yeast 
6-8 c. flour or 3 c. whole wheat flour 

and 3 c. white flour 

Break yeast in bowl. Mix with sugar. Add liquid (80° to 85°F.), beaten 
eggs, potatoes, and half of the whole wheat flour. Beat thoroughly. Add 
melted fat and salt. Add rest of flour to make a soft dough. Place in 
refrigerator until ready for use. Take out amount desired, put in a warm 
place, and let rise once. Make into size of rolls desired. Let ri se and bake 
15 minutes in a hot oven (425°F.). Yield: about 3 dozen rolls. 

The dough is soft and will require much flour to handle, but it should 
be kept as soft as possible. This dough may be kept four or fi.ve days iu 
the refrigerator if kept covered and if the refri gerator is kept cold. 

Finger Rolls 

The finger roll, sometimes called the dinner roll, is a simple variatioJJ. 
To make it, shape the dough until it is long and narrow, about the sizr: 
and shape of your fi.nger. Place on a greased baking sheet. Let rise until 
double its bulk and bake at 425 °F., 15 to 20 minutes. 

Bow Knots 

Roll dough under hand to one-half inch thickness. Cut in pieces about 
six inches long. Tie in knots. Place on greased baking sheet. Let rise. 
Bake at 425 °F. 15 to 20 minutes. 

Fan Tans 

Roll dough into very thin rectangular sheet. Brush with melted butter. 
Cut in strips about one inch wide. Pile six or seven strips together. Cut 
pieces one and one-half inches long and place on end in greased muffin pan. 
Let rise and bake at 425°F. 15 to 20 minutes. 

Clover Leaf Rolls 

Form dough into small balls. Dip each into melted butter and place 
three balls in each section of a greased muffin pan. Let ri se and bake at 
425°F. 15 to 20 minutes. 

Pecan Rolls 

Roll into a long strip one-fourth inch thick. Brush with soft butter and 
sprinkle with brown sugar. Roll and cut as cinnamon roll s and place in 
muffin pan which has in the bottom of each secti on one teaspoon of butter, 
one teaspoon brown sugar, and a few pecans. Let rise and bake at 375°F. 
20 to 25 minutes. 
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Crescents 
Roll ball of dough into circular sheet abou t one-fourth inch thick. Cut 

in pie-shaped pieces. Brush with melted bu tter and roll up, beginning at the 
wide end. Curve into crescents on g reased baking sheet. Let rise and bake 
at 425 . F . 15 to 20 minutes. 

Twists 
Roll dough one-half inch thick. Cut 1n narrow strips and roll wi th 

the palm of the hand into eight-inch strips. Twist from ends in opposite 
directions. Then bring ends together. Place in g reased pan one inch apa rt, 
brush with egg yolk diluted with one tablespoon milk. Bake at 400 •F. 
15 to 20 minutes. 

Plain Rolls 
Cut the dough into small pieces . Shape p1eces into small balls wi th 

smooth tops. Place the rolls close together on a greased baking sheet and let 
them rise until double their bulk. For rolls with crusty sides, place them 
farther apart so they will not come together as they rise. Bake at 425.F. 
15 to 20 minutes. 

Poppy Seed Rolls 
Brush pla in rolls with egg and sprinkle with poppy seed and suga r. 

Cover and let rise un til double in bulk . Bake in hot oven ( 450 . F .) 12 to 
15 minutes. 

Sesame Seed Rolls 
cake compressed yeast 'i:\ c. suga r. 

1 T. suga r Yz t . salt 
Yz c. lukewarm water 2Yz c. flour 
~ c. shortening, melted 1 slightly beaten egg white 
1 whole egg, bea ten Sesame seeds 

Soften crumbled yeast and tablespoon suga r in 2 tablespoons of the 
lukewarm water. Combine shortening, egg, suga r, alt, and remaining 
lukewa rm water. Add softened yeast, mixing well. Add flour to make soft 
sponge, beating thoroughly. Do not knead . Cove r and let ri se about 2Yz 
hours. Knead on lightly floured surface, roll in circle to Ys inch thickness, 
spread li ghtly with melted fa t. Cut in pie-shaped pieces and roll each piece 
from wide end to the point. Dip in sli ghtly beaten egg wh ite and then 
into sesame seeds. Allow to ri se in warm place until almost double in bulk , 
about 45 minutes . Bake in hot oven (4oo · F. ) for 20 minutes. Makes 1 Yz 
to 2 dozen roll s. 

1 c. milk 
X c. flour 

Raised Doughnuts 
1 cake com pressed yeast 

Heat the milk to scalding and cool to lukewa rm. C rumble the yeast 
in the milk, add the flour, and then bea t to a smooth batter. Let ri se until 
very light and full of bubbles. Then add: 

1 c. suga r 
1 c. butter 
1 c. sca lded milk cooled to warm 
2 beaten eggs 

Yz t. salt 
Yz t. nutmeg 
6 c. fl our (about ) 

The suga r and butter may be added to the scalded milk or they may be 
creamed together and added . Add the beaten eggs, then sift salt, nutmeg . 
and flour together and add to make a soft dough . Knead lightl y and set 
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to rise. When double in bulk, roll to about one-half inch thick and cut 
with a large doughnut cutter, or roll about one inch thick and cut into 
rounds about the size of walnuts. Arrange on a lightly floured surface and 
let rise until very light. Fry in deep fat (375 °F.) to a golden brown . Dredge 
in sugar. 

In making raised doughnuts it is important to let them ri se until about 
double in size. W hen lowering the doughnuts into the fat, place the raised 
side down in the hot fat. This allows the under side to rise. 

Bran Refrigerator Rolls 

1 c. shortening 
1 c. boiling water 
~ c. suga r 
1 c. bran 
6 c. flour (about) 

1 Yz t. salt 
2 eggs, well beaten 
2 cakes compressed yeast 
1 c. lukewa rm water 

Mix shortening, boiling water, suga r, bran, and salt, stirring until 
shortening is melted. Let stand until mi xture is lukewarm. Add eggs and 
yeast cakes softened in lukewa rm wa ter. Add flour. Beat thoroughly. 
Cover bowl and place in refrigerator overn ight or until ready to use. Form 
balls of the dough to fill muffin pans about half full. Let rise until doubled 
in bulk. Bake in hot oven (450 °F. ) for about 20 minutes . Yield: 3Yz 
dozen small rolls. Dough can be made into Parker House rolls if desi red. 

Cheese Rolls 

1 c. hot water 
\4 c. granulated sugar 

1 t . salt 
1 cake compressed yeast 
2 T. lukewarm water 

t. granulated sugar 
1 egg, well beaten 
2 to 2 Yz c. grated American 
3 Yz to 4 c. all-purpose flour 

cheese 

Combine the hot water with Yz c. sugar and the salt. Cool until luke­
warm (about 85 °F.) . Meanwhile soften the yeast cake in the lukewarm 
water, add one teaspoon sugar, then stir into the first mixture. Next add the 
well-beaten egg and grated cheese, and as much all-purpose flour as can be 
stirred into the dough without kneading (about 3Yz to 4 c.). Toss dough 
on a lightly floured board. Knead until smooth and satiny. Then form 
pieces of the dough into smooth balls ~ inch in di ameter. Place three balls 
in each section of the greased muffin pan ; cover and let rise in a warm place 
until nea rly double in bulk. Bake in oven 375 °F. fo r 12 to 15 minutes or 
until done. Remove from the oven and brush with melted fat. This recipe 
makes two dozen cloverleaf rolls or one large loaf of bread. This bread 
makes delicious sa ndwiches or toast for breakfast or tea. If preferred, the 
dough may be brushed with melted fat, tightly covered, stored in the 
refrigerator, and used over a period of one week. 

Orange Rolls 

1 c. mashed potatoes 
1 ~ c. milk, scalded 
1 cake compressed yeast 
7Yz c. sifted flour (about) 
2 eggs, well beaten 
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1 t. salt 
Yz c. sugar 
1 c. orange juice 
2 T. grated orange rind 

\4 c. shortening, melted 



Force mashed potatoes through fine sieve into large m1xmg bowl and 
stir in hot milk. When lukewarm, add crumbled yeast cake and 4 cups 
flour and beat thoroughly. Cover and let rise in warm place until double 
in bulk. Combine eggs, salt, suga r, orange rind and juice, and shortening. 
Add to light sponge and beat well. Gradually stir in remaining flour and 
proceed as for standard rolls. Approximate yield: 4 dozen rolls. 

STALE BREAD 

Bread at least a day old is preferred fo r many different reCi pes. Plain 
toast may be va ried in the fo llowing ways: 

Cinnamon Toast 

Toast thin sl ices of stale bread. Remove crusts, cut in strips, triangles, 
or other shapes, and spread with butter. Sprinkle with a mixture of one­
half teaspoon cinnamon and one-fourth cup g ranulated or brown suga r 
and place in broiler or oven to melt suga r. Serve hot for breakfast or 
afternoon tea . 

Orange Toast 

Sprinkle toasted bread with a mixture of one-half tablespoon g rated 
orange rind, two tablespoons orange juice, and one-fourth cup sugar. 

Melba Toast 

Cut stale bread in one-eighth inch sli ces, arrange on bak ing sheet and 
bake in slow oven (300 ° to 325 °F.) 15 to 20 minutes or until evenly 
browned and crisp, turning several times for uni form toasting and drying . 

2 eggs slightly beaten 
y.j t. salt 
2 T. fat 

French Toast 

1 c. milk 
6 sli ces bread 

Mix together eggs, salt, and milk in bowl. Dip bread into mixture and 
fry in fat in heavy frying pan, turn ing with spatula to brown both sides ; 
or fry in hot deep fat (380° to 390 °F .) for one to two minutes, or until 
browned. Serve with powdered sugar or sy rup. 

CRUMBS 

Soft bread crumbs.- Remove crusts from stale but soft bread. Crumble 
between fingers, tea r out wi th fork, grate, put th rough coarse sieve, or cut 
in cubes or squares. Use for stuffings and puddings. 

Dry bread crumbs.-Use dry bread. Dry without browning in slow 
oven (300°F.) if not crisp. Roll , crush , or grind and sift. Use to coat food 
or to top escall oped or baked dishes. Store crumbs in covered container in 
dry place. To make buttered crumbs mix melted butter with dry bread 
crumbs, allowing two tablespoons butter to one-half cup crumbs. 

Distribmed in furthe rance: of Acts of May 8 and June 30, 1914 . Extension Service: of the University 
of 'ebrnska College of Agriculture and the U. S. Department of Agriculture coopera ting. W. H. Brokaw, 
Oi rcctor. Lincoln. ( 1 -41 - J iV, ~ l ; 4-42- 17V, M) 


