Crescent Rolls
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· 5 ml sugar
· 250 ml warm water
· 15 ml yeast
· 30 ml soft shortening
· 50 ml sugar
· 5 ml salt
· 750-850 ml flour
· 1 egg
· Vegetable Oil
· Melted margarine
· Cinnamon, Seeds, Etc…

Directions:

1. In a small bowl, dissolve 5ml sugar in the warm water.  Sprinkle yeast on top and let stand for 10 minutes or until bloomed.

2. In another bowl, mix shortening, sugar, salt, and half of the flour (about 400 ml).

3. Add the bloomed yeast mixture to the dry ingredients.  Mix with a fork.

4. Add the egg to the mixture and beat again.  

5. Begin to slowly add the remaining flour until you have produced soft (but not sticky) dough.

6. Place into a greased bowl, brush the top with vegetable oil and cover with a paper towel.  Let this rise for 20 minutes.

7. Roll out your risen dough into a circle (or divide into two circles for more rolls).

8. If you want cinnamon inside your rolls, brush the dough with margarine and sprinkle cinnamon over top.

9. Cut into wedges (as demonstrated in class) and starting from the wide end, roll up and place on a greased cookie sheet with points underneath.

10. Let your rolls rise for 10 minutes and then place into the oven.  Bake at 4000F for 10 – 12 minutes.

11. Clean up and Enjoy!!

