
1 1/2 c. warm water

1 package of yeast

2 t sugar

1 c. mashed potatoes

1/2 c. coconut oil

1/2 c. sugar

2 eggs

1 1/2 tsp. salt

8 c. all purpose flour

Directions

Special Recipe

FLUFFY AND DELICIOUS
POTATO ROLLS

Ingredients

Dissolve the yeast and the 2 T sugar in the warm water
and allow to proof.
Meanwhile, mix together the mashed potatoes, coconut
oil and 1/2 c. sugar until blended.
Mix the potato mixture into the yeast mixture.
Add the eggs and salt. Mix well.
Add the flour and knead all together for 10 minutes.
If made in a bread kneading machine, form into rolls
and allow to rise until double in size. If you are making
them by hand, allow the dough to rise once before
punching down and then forming into rolls.
After the rolls have risen to double in size, bake in a
350 degree oven for about 25 minutes, or until golden
brown.


