{’f the cupcake theory

One-hour Rolls

1 ¢ warm water

2 T yeast

a C sugar

1/3 c all

1 egg, beaten

1 tsalt

3 1/3 c flour

melted butter for brushing

In large bowl mix water, yeast, sugar and oil. Let stand for 15 minutes. Stir in egg
and salt. Gradually mix in flour (dough will be slightly sticky). Cover with towel.
Let stand for 10 minutes. Form 20 balls (handle dough with buttered hands) and
place on large greased baking sheet. Cover again with fowel and let rise 20

minutes. Bake at 375°F for 10 minutes. Brush warm rolls with melted butter.
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