Potato Rolls

1 package active dry yeast (2 ¼ tsp. instant)

1 ½ cups warm water (or potato water)

2/3 cup sugar

1 ½ tsp. salt

2/3 cup shortening

2 eggs

1 cup lukewarm mashed potatoes

7 to 7 ½ cups all-purpose flour

Dissolve yeast in warm water.  Stir in sugar, salt, shortening, eggs, potatoes and 4 cups of the flour.  Beat until smooth.  Mix in enough remaining flour to make dough easy to handle.

Turn dough onto lightly floured board; knead until smooth and elastic, about 5 minutes.  Place in greased bowl; turn greased side up.  Let rise in a warm place for about 2 hours.  Punch down.  Cut off small pieces of dough.  Lightly flour each piece of dough and roll into balls about 2” in diameter.  Place in greased baking pans and let rise for another hour.  Heat oven to 375 degrees.  Bake rolls for 18 – 20 minutes.  Brush the hot rolls with butter, if desired. Makes three dozen rolls.

When I make these I use three 9” cake pans.  I consistently get 12 (sometimes 13) rolls in each pan.  These rolls freeze well.

I use my Bosch mixer when I make this dough.  Very easy.  

