BRAN YEAST ROLLS

1 cup boiling water

Stir mixture together and let cool until lukewarm


¾ cup shortening


2/3 cup sugar


1 cup unprocessed bran  (may use All-bran cereal)


2 tsp. salt


.  


3 pkgs. dry yeast

In small, separate bowl dissolve yeast in water.


1 cup lukewarm water 
(105-115 degrees)


2 eggs, beaten and added to yeast mixture

Mix all together then gradually add the following either by hand or heavy-duty mixer:


¼  tsp. cinnamon


6 cups bread flour or all-purpose flour

Sprinkle countertop with flour, turn dough out and knead for 5 minutes.  Place in greased bowl, turning to grease the dough.  Let rise for one hour.  Punch down the dough and shape into rolls by pinching off golf ball pieces and rolling in floured hands until smooth.  OR, Roll out on floured surface to ¾”  thick (careful not to roll too thin).  Place, sides touching, in greased pans (muffin tins, cake pans or 9 x 13" pan).  Brush with melted butter or margarine.  Let rise, covered, until double, about one hour.  Bake @ 375 degrees for 20-25 minutes.  If they begin to get too brown, reduce temperature to 350 degrees.  Yields approximately 24 rolls.  Mom cut this recipe out of the newspaper during the `70's and has been a family favorite at holiday meals.
