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Cornmeal Rolls

Nutrition Facts

Serving Size 1 roll
Servings Per Container 24

Ingredients: :
Amaunt Per Serving
3% cups flour Calories 110 Calories from Fat 25
Y4 cup sugar % Dally Value*
) Total Fat 2 59 4%
1'5 teaspoons salt Seturated Fal 050 i
1 package active dry yeast Trans Fat Og
1 cup 1% milk Cholesterol 10mg 3%
: Sodium 160m T
s cup shortenlng Total Carbnh:::lratn 19g 6%
1 cee Dietary Fiber 1g 4%
% cup cornmeal Sugars 2g
vegetable oil spray Protein 3g
Vitamin A 0% « Vitamin C 0%
Caleium 2% + lron 6%

Mabkes 24 servings - 20% calories from fat

“Percant Daily Values are based on a 2,000 calorie
dist Your daily valuss may b higher ar lower
depending on your calone needs:

Calones 2,000 2 500

Tatal Fag Less than g 40g
Saturated Fal  Less than  20g 25g
Cholestercl Less than  300mg A0dmg
Scdum Less than  2,400mg  2,400mg
Tatal Carbohydraie Andg aTsg
Dietary Fiber 25g g

Calories per gram:
FatB « Carbolydrate 4 = Profein 4

Instructions:

1. Mix half the flour with the sugar, salt, and yeast in a large bowl. Set aside.

2. Heat milk and shortening in a pan until just warm. Add milk mixture to flour mixture.
Mix until smooth.

3. Add egg. Beat well. Mix in rest of flour and cornmeal. Knead dough about 300 times
or about 10 minutes.

4. Put dough in a bowl prepared with vegetable oil spray. Cover, and let rise in a warm
place about 1% hours, until doubled in size. 5. Punch dough down in bowl to remove
air bubbles. Divide dough and cut into 24 pieces and roll into balls. Place 1 inch apart
on a baking sheet prepared with vegetable oil spray.

6. Cover loosely with wax paper that has been sprayed with vegetable oil spray. Let
rise 1 hour.

7. Bake at 375° F about 15 minutes until lightly browned.
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