
Hot Roll Mix
Combine:
10 cups fl our
1 cup dehydrated margarine or butter
2/3 cups sugar
1/4 cup powdered milk
2 Tbsp. salt

Mini-Mix

Combine:
3 1/3 cups fl our
1/3 cup dehydrated margarine or butter
1/4 cup sugar
1 heaping Tbsp. powdered milk
2 t salt

Basic Roll Dough

Combine:
1 1/2 cups warm water
1 Tbsp. active dry yeast

Add a sprinkle of sugar to activate yeast (optional).  Let rise for 3-5 minutes.

Add:
4 cups Hot Roll Mix

Knead 5-10 minutes until smooth and satiny.  Let rise in a bowl for one hour (this 
step is optional).  Roll out and shape rolls on a greased baking sheet OR pinch off in 
3” rounds and place side-by-side in a greased 9” x 13” pan.  Let rise for one hour or 
until double in size.  Bake at 375 degrees for 15 minutes.  Lightly cover with foil the 
last 5 minutes.

Note:  You can make either a large mix to fi t into a #10-sized can or the mini 
mix if you want to make a smaller batch to see how you like the mix.
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