Hot Rolls
Ingredients:

1/3 cup of 115° F water

1 pkg yeast (2 ½ teaspoons)

1 cup of milk (scalded)
½ cup of sugar
1 stick of unsalted butter (room temp)

2 eggs (beaten)
1 tsp salt

5 cups of bread flour

Add yeast to water and stir

Heat milk to a scald (200° F but not boiled)
Pour scalded milk over sugar and butter

Add yeast / water when milk has cooled to below 120° F

Add beaten eggs and salt
Mix well

Add bread flour 2 cups at a time

Kneed dough until smooth and not sticky
Let dough rise for 2 ½ to 3 hours or until doubled in size.

Punch dough down and place on a floured surface.

Split dough in half and then split the halves into half

Split each quarter into 4 pieces and place in 3 X 5 matrix in cake pan

(yes, you will have a left over piece.  You figure out what to do with it!)

Butter the top of the rolls and lightly cover and let rise for one hour.

Bake rolls at 400 ° F for 15 mins or until the top is light brown.

