PAN ROLLS
6   cups mix  (start with 2 cups)

1  Tbsp. or 1 pkg. dry yeast dissolved in  1  1/2 cups warm water (110 degrees)

2  beaten eggs

1/2  cup cooking oil

In mixer or by hand, mix 3 cups of dry ingredients with liquids until smooth.  Gradually add more of roll mix until dough is smooth and elastic.  If dough is too sticky to handle, add a tablespoon of flour at a time until easy to handle.  May not need all of the mix.  Turn out onto floured surface and knead for 5 minutes (unless using a dough hook on mixer).  Leave on counter, cover with plastic wrap and dish towel or large bowl.  Let rise for 45 minutes or until doubled.  Punch down the dough and shape into golf-ball-size pieces or roll out to a generous 1/2" thickness and cut with 2" biscuit cutter.  Place in greased pan, 1/4" apart.  Brush with melted butter or margarine.  Cover and let rise until doubled, about 45 minutes.  Bake at 375 degrees for 20-25 minutes, until golden.  Makes 24-30 rolls.

Rapid Rise Method:  Stir 4 cups of mix into bowl with RapidRise yeast.  Heat oil and water to 125-130 degrees.  Stir hot liquid into dry ingredients.  Add beaten eggs.  Gradually add remaining mix until all is used.  Continue as above, except let set for 15 minutes during first rising.
