Refrigerator Bread Dough
1 Tbsp. dry yeast

1 c. warm water

2/3 c. sugar

1 ½ tsp. salt

2/3 c. shortening

2 eggs

½ c. instant potato flakes 

        (mixed with 1 cup warm water)

7 to 7 1/2 c. flour

Dissolve the yeast in warm water. Stir in the sugar, salt, shortening, eggs, mashed potatoes, and 4 cups of flour. Beat until smooth. Mix enough of the remaining flour to make the dough easy to handle. Turn the dough onto a lightly floured board. Knead until smooth and elastic, about 5 min. Place dough in a greased gallon zip lock bag, making sure the air is out. Refrigerate at least 8 hrs. 
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Cinnamon Rolls

3 Tbsp. butter

2 Tbsp. white sugar

2 Tbsp. brown sugar

2 tsp. cinnamon
Roll 1/3 of dough into a 12 x 6 in rectangle. Melt butter, spread over dough. Combine both sugars & cinnamon. Sprinkle over dough. Roll up jelly roll style, beginning from the longest side. Seal Seams. Cut into 12 pieces with dental floss. Place in a greased square pan. Cover. Let rise for 15 min. Bake in a 375 preheated oven for 20-25 minutes. Cool slightly. Remove from pan. Ice.

Icing:

1 c. powdered sugar

¼ tsp. vanilla

2-3 Tbsp milk

Pyramid Pizza

1/3 to 1/2 bag of dough

1/2 tsp. oregano

1/2 tsp. basil

1/2 tsp. garlic powder

1/2 c. tomato sauce                    

1 c. mozzarella cheese

2 Tbsp. Parmesan cheese

Toppings: Pepperoni, sausage, onions

Peppers, olives, pineapple



    

Preheat oven to 400. Knead for 5 min. Press dough into pizza pan & bake for 5 min. Mix in a bowl the tomato sauce & all seasonings. Put sauce on pizza, top with cheese and toppings. Bake for 15 more min. 

Scones

1/3 c. oil 

1/2 c. butter

1/4 c. honey

1/4 c. powder sugar

1/3 to 1/2 bag refrigerator dough

Add oil to frying pan. Test the oil and when oil is ready Cook dough in oil on 3 heat till golden. Turn with tongs and cook other side. Remove and place on paper towel covered plate. Top with Honey Butter and or Powder Sugar.

Navajo Tacos

1/4 lb. hamburger


1/4 c. lettuce

1/2 c. chili



1/2 tomato

1/2 c. grated cheese

1/4 c. salsa

1 roll per person


2 T. sour cream

1/4 c. oil

Cook the hamburger in a skillet on medium. Drain. Roll each roll into a very thin circle on a floured counter. Add oil to frying pan. Cook dough in oil on 3 heat till golden. Turn with tongs and cook other side. Warm chili in microwave for 1 min covered with plastic wrap. Chop tomato and lettuce. Add desired fillings to taco.
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Bread Sticks
3 Tbsp.  butter or margarine, melted 

1/2 cup Grated Parmesan Cheese 

1/2 tsp. Italian seasoning

1/3 bag refrigerator dough

PREHEAT oven to 350°F. Roll 1/3 of the bag of dough into a 3/4 inch thick 12x6 rectangle. Cut long 1 inch strips to make breadsticks. Dip breadsticks in butter; lightly coat with cheese. Sprinkle Italian seasoning or garlic if desired. TWIST breadsticks; place on ungreased baking sheet. BAKE 13 to 15 minutes or until golden brown. 
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Donuts

2 to 3 cups oil

1 cup flour 

Turn the dough out onto a floured surface, and gently roll out to 1/2 inch thickness. Cut with a floured doughnut cutter. Let doughnuts sit out to rise again. Cover loosely with a cloth. Heat oil in a deep-fryer or large heavy skillet to 350 degrees (medium). Slide doughnuts into the hot oil using a turner. Turn doughnuts over as they rise to the surface. Fry doughnuts on each side until golden brown. Remove from hot oil, to drain on a wire rack. Dip doughnuts into the glaze while still hot, and set onto wire racks to drain off excess. Keep a cookie sheet or tray under racks for easier clean up.

Glaze:

1/3 cup butter 

2 cups confectioners' sugar 

1 1/2 teaspoons vanilla 

4 tablespoons hot water or as needed

Melt butter in a saucepan over medium heat. Stir in confectioners' sugar and vanilla until smooth. Remove from heat, and stir in hot water one tablespoon at a time until the icing is somewhat thin, but not watery. Set aside.

Bread Wreath

3 TBSP. Butter

Topping: 

1 packet jell-o, 1 packet pudding, 1/2 c. cinnamon/sugar or 

1/2 c. cheese  

Grease cookie sheet. Roll 1/3 of dough into a 12x6 rectangle. Melt Butter. Spread over dough. Sprinkle desired topping over the dough. Roll up Jelly roll style, beginning from longest side. Pinch and seal the seam. Place on cookie sheet, forming circle; pinch ends to seal. Snip dough from the outer edge of the circle at about 1/2-inch intervals, cutting two-thirds of the way through, using kitchen scissors. Alternate lifting and turning every other section of dough toward the center or outside of the circle, so the dough resembles branches if desired. Decorate with cherries, candies, etc. if desired. Cover and let rise in warm place. Heat oven to 375ºF. Bake 20 to 25 minutes or until golden brown.

Cinnamon Rolls

3 Tbsp. butter

2 Tbsp. white sugar

2 Tbsp. brown sugar

2 tsp. cinnamon

Roll 1/3 of dough into a 12 x 6 in rectangle. Melt butter, spread over dough. Combine both sugars & cinnamon. Sprinkle over dough. Roll up jelly roll style, beginning from the longest side. Seal Seams. Cut into 12 pieces with dental floss. Place in a greased square pan. Cover. Let rise for 15 min. Bake in a 375 preheated oven for 20-25 minutes. Cool slightly. Remove from pan. Ice.

Icing:

1 c. powdered sugar

¼ tsp. vanilla

2-3 Tbsp milk

Pyramid Pizza

1/3 to 1/2 bag refrigerator dough

1/2 tsp. oregano

1/2 tsp. basil

1/2 tsp. garlic powder

1/2 c. tomato sauce                    

1 c. mozzarella cheese                                           

2 Tbsp. Parmesan cheese

toppings: Pepperoni, sausage, onions Peppers, olives, pineapple



    

Preheat oven to 400.  Spray pizza pan. Knead dough for 5 min. Press or roll dough into pizza pan & bake for 5 min. 
Glaze:

Mix in a bowl the tomato sauce & all seasonings. Put sauce on pizza, top with cheese and toppings. Bake for 15 more minutes.

Scones

1/3 c. oil 

1/2 c. butter

1/4 c. honey

1/4 c. powder sugar

1/3 to 1/2 bag refrigerator dough

Add oil to frying pan. Test the oil and when oil is ready Cook dough in oil on 3 heat till golden. Turn with tongs and cook other side. Remove and place on paper towel covered plate.

Top with Honey Butter and or Powder Sugar.
Navajo Tacos

1/4 lb. hamburger

1/4 c.lettuce

1/2 c. chili


1/2 tomato

1/2 c. grated cheese
1/4 c. salsa

1 roll per person

2 T. sourcream

1/4 c. oil

Cook the hamburger in a skillet on medium. Drain. Roll each roll into a very thin circle on a floured counter. Add oil to frying pan. Cook dough in oil on 3 heat till golden. Turn with tongs and cook other side. Warm chili in microwave for 1 min covered with plastic wrap. Chop tomato and lettuce. Add desired fillings to taco.

Bread Sticks

3 Tbsp.  butter or margarine, melted 

1/2 cup Grated Parmesan Cheese 

1/2 tsp. Italian seasoning

1/3 bag refrigerator dough

PREHEAT oven to 350°F. Roll 1/3 of the bag of dough into a 3/4 inch thick 12x6 rectangle. Cut long 1 inch strips to make breadsticks. Dip breadsticks in butter; lightly coat with cheese. Sprinkle Italian seasoning or garlic if desired. TWIST breadsticks; place on ungreased baking sheet. BAKE 13 to 15 minutes or until golden brown. 

Donuts

2 to 3 cups oil

1 cup flour 

Turn the dough out onto a floured surface, and gently roll out to 1/2 inch thickness. Cut with a floured doughnut cutter. Let doughnuts sit out to rise again. Cover loosely with a cloth. Heat oil in a deep-fryer or large heavy skillet to 350 degrees (medium). Slide doughnuts into the hot oil using a turner. Turn doughnuts over as they rise to the surface. Fry doughnuts on each side until golden brown. Remove from hot oil, to drain on a wire rack. Dip doughnuts into the glaze while still hot, and set onto wire racks to drain off excess. Keep a cookie sheet or tray under racks for easier clean up.

Glaze:

1/3 cup butter 

2 cups confectioners' sugar 

1 1/2 teaspoons vanilla 

4 tablespoons hot water or as needed

Melt butter in a saucepan over medium heat. Stir in confectioners' sugar and vanilla until smooth. Remove from heat, and stir in hot water one tablespoon at a time until the icing is somewhat thin, but not watery. Set aside.

Bread Wreath

3 TBSP. Butter

Topping: 

1 packet jell-o, 1 packet pudding or 1/2 c. cinnamon/sugar 

Grease cookie sheet. Roll 1/3 of dough into a 12x6 rectangle. Melt Butter. Spread over dough. Sprinkle desired topping over the dough. Roll up Jelly roll style, beginning from longest side. Pinch and seal the seam. Place on cookie sheet, forming circle; pinch ends to seal. Snip dough from the outer edge of the circle at about 1/2-inch intervals, cutting two-thirds of the way through, using kitchen scissors. Alternate lifting and turning every other section of dough toward the center or outside of the circle, so the dough resembles branches if desired. Decorate with cherries, candies, etc. if desired. Cover and let rise in warm place. Heat oven to 375ºF. Bake 20 to 25 minutes or until golden brown.

