


8/02/04 The following recipe was used by Nancy Porter when she worked in the kitchen at Dickson Schools in Oklahoma to make rolls for the students. If you plan to use the dough to make cinnamon rolls, she suggests using 4 cups of sugar instead of 3 cups listed below. The recipe below is for use in a large institution such as a school cafeteria, jail, etc.





Yeast dough for Rolls


By Nancy Porter, Kitchen Supervisor


Carter County Detention Center


Ardmore, Oklahoma





Flour........... 2 1/2 gal


Table Salt...... 3 Tbsp


Dry Milk........ 3 cups


Shortening...... 3 cups





Mix above dry ingredients in mixer


for 10 minutes





Put in a bowl the following:





Sugar........... 3 cups


Yeast........... 3/4 cup


Water........... 3 qts real warm





Stir above 3 ingredients with a wisk


real good, let it sit until it rises


to top of bowl.





After dry ingredients are mixed. Take out


of mixer put into another container.


Then after yeast water has risen


put in mixer and add dry ingredients.


Mix for 12 - 15 minutes.





Oven temperature 325 to 350. Makes 100 or so rolls.








