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These brown and serve rolls are a tradition in my house for any holiday. They 
freeze well so if you have a lot, you can use them for everyday meals too. They 
don't have to be thawed before use. 
 
1 package active dry yeast—I use 2  ½ tsps of instant yeast instead.  
¾ cup warm water (105-115 F) 
¾ cup lukewarm milk (scalded then cooled) [vegans, use unsweetened plain 
almond milk] 
 
Disclaimer here: I cheat by heating the milk to just under boiling and then adding 
¾ cup of cold water. That saves me having to wait until the milk cools down. 
 
¼ cup sugar 
2 ¼ tsp salt 
¼ cup shortening 
4 ½ cups all purpose flour (I sometimes use some whole wheat in there) 
 
Dissolve yeast in the water/milk mixture. Stir in sugar, salt, shortening, and half 
the flour. Beat until smooth. If you have a stand mixer, this is done very easily by 
the mixer. Then mix in the remaining flour to form a soft dough. 
 
Turn dough onto a lightly floured board and knead until smooth and elastic. 
Once again you can use a stand mixer with a bread hook to do this part. If you 
have a bread machine, you can also use the bread machine to do all your 
mixing and kneading. It'll take about 5 minutes of kneading. 
 
Place in a greased bowl; turn greased side up. Cover and let rise in a warm 
place until double—about 1 ½ hours.  
 
Deflate dough; turn onto lightly floured board and divide into 24 equal pieces. 
Shape each piece into a smooth ball and place in a greased muffin tin or about 
3 inches apart on a greased cookie sheet. Cover, let rise until double about 45 
minutes. 
 
Heat oven to 275 F. Bake 20 to 30 minutes—Do Not allow rolls to brown. I find 
that the 20 minutes is usually all it takes. Remove from pans and cool at room 
temperature. 
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Place rolls in plastic bags or wrap in plastic wrap or aluminum foil. Store in 
refrigerator for 2 days or freeze. I always just put mine in the freezer.  
 
At serving time, remove from freezer, place on cookie sheet and brown in a 400 
F oven for 7-10 minutes.  


