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)

The Lost Baking Secrets:  After numerous failed attempts by D. E. Clemons (and numerous whispers from Gramma), he was successful on Nov. 21, 2011 of finally duplicating the “rolls”, delicious as remembered!!! Here are the thoughts, or hints, that Gramma might have had, or said as she baked:
· Between 4 and 6 cups of flour seems to work best. Add flour very gradually, stopping when the flour is no longer being absorbed, and before the dough begins to dry, harden and be non-pliable. (I stopped at 4 cups.) Truly an art!!
· Caution: Read instructions on the yeast packages to determine what constitutes 2 yeast cakes….not easily discernible and very critical to add all of it at the same time.
· Instead of putting the kneaded dough in a pan, you can put it into a buttered bowl…it makes it easier to handle and then to roll the dough out. 

· Raised dough should be rolled to no less than ¾ in. thickness before cutting into rolls. This produces a fluffy “roll” size, not a flat “biscuit” size.
· Use parchment paper to line the bake pans so the bottoms of the rolls don’t burn.
· Recipe makes approximately 2 dozen rolls. 

