SWEET PETALS 350° 25-30 min.
soften 1 pntket ye-st in % cup warm water.
Combine 3/ 3/4 cur hot sc-lded milk
5 tbsp. shortening
2 ttsp. sugar
1% tsp enlt. Cool.
Stir in the softened vesst.
Add gradually 2% to 3 cups sifted flour to form
stiff dough.
nead on floured surface until smooth and satiny
3 to 5 minutes. Place in gre-=cad bowl and cover.
Let rise in worm place until light and doubled
in size, about 1 hour.
Place a 14 inch sheet of foil on baking sheet
Gre=2se. turn up edres to form 2 12 inch round
Dan.

Pinch off small riece of dough, enough to roll
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