Mother’s Raised Roll Recipe
Contributed by Betty (Lapp) Clemons and Claudette (Larson) Clemons

August 20, 2010
Ingredients:

1. I  pint of milk
2. 6T  of sugar

3. 2  yeast cakes crumbled

4. 1T  of salt

5. 4T  of melted shortening

6. 6 cups of flour
1. Scald and cool 1 pint of milk (Scald means to heat until bubbles appear around the edges only).

2. Cool to lukewarm, transfer to a LARGE bowl and mix in 6 T of sugar, 2 yeast cakes crumbled, and 1 T of salt.

3. Add 4 T of melted shortening (cooled slightly).

4. Sift in 6 cups (or more) of flour.

5. Knead lightly on well floured board.

6. Put in a pan, cover with a damp cloth and let rise until double in bulk.

7. Knead lightly again, roll into shape and cut into biscuits with cutter.

8. Let rise until double in height again.

9. Bake at 350 or 400 until golden brown (15 – 20 minutes)

