BASIC YEAST ROLLS
1 pkg. dry yeast
1 egg, lightly beaten

1 cup warm water (115 deg.)
¾  tsp. salt

3 Tbsp. sugar
3 - 3 ½ cups flour

2 Tbsp. solid shortening

Sprinkle yeast over warm water in large bowl, stirring to dissolve.  Add sugar, shortening, egg and 1 cup flour.  Beat with mixer on low for 1 minute.  Add remaining flour by hand until smooth and not too sticky to handle.  Grease large bowl and put dough in, turning to coat the surface with shortening.  Cover and let rise until double (or may be placed in bowl w/tight lid and placed in refrigerator for another day).  After double, turn out onto floured surface and knead for 5 minutes.  Roll out and cut with biscuit cutter or pinch off into generous golf ball size.  Place in greased pan and let rise about 45 minutes or until double.  Bake @ 375 deg. for 20-25 minutes.  May brush with melted butter before baking.  Makes 16 rolls.
