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1 pk g. active dty veast 1/8 tsp. saffron(option&l)
'i%c warm water(105-115) 2 eggs — 9
% 2tsp. sugar 2 tbls. vegatable oil
g 4% ¢. flour 1 c. warm water
- 5 tsp; salt 1 egg yolk slightly beat

Sprinkle veast on : c. warm water.-stir to dissolve-
salt and saffron. Make a "well' in

Anto the flour. Knead on floured surface until smoot

VArisc UAEALY/EESPEE 1 nour. Punch down-eover- -let risc,

~equal portiens. With floured hands roll eech -

 IRECHRI-og8Eh BHES: S&as:eisﬁosmad pen. GowgES

P lour-wodr |
er-drop in
mixture- work

add sugar-mix well-letstand 5 min.

2 eggs 01l 1 cup warm water and yeast

and elastic. Shape into a ball- place in greased }
boel-turn over to bring greased surface to top.
Cover-set in warm place(85), free from_ drafts-let

until double in size. Divide dough into three FY¥Y¥¥
portion into 3 strips of equal length. Braid str%gl
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&~ ORANGE ROLLS e
Yeast dough Grated rind of 2 oranges
Melted butter or margarine 1 cup confectioners sugar
3/4 cup sugar i cup orange juice

Roll dough out on lightly floured surfage to a rec-
tangleabout $-inch thick. Spread with melted butter.
Combine the 3/4 cup sugar and orange rind and sprinkle
over dough. Roll up as for Jelly roll. Gut into -
l-inch slices. Place cut-side down in greased small
muffin pans.Cover and let rise until doubled in bulk,
30-45 minutes.Bake at 350 degrees for 20-25 minutes.
Mix confectioners sugar and orange juice.Pour over hot
Tolls.
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