
At ninety-three Marion is still making these rolls on a regular basis so I challenge you to try 
them. You will have fresh rolls out of the oven in barely 2 hours with only 15 minutes of prep 
time. The hot cross buns are awesome, too. 

1 1/2 cups lukewarm water
1/4 cup white sugar 
2     Tbsp instant yeast
1/3 cup lard or non-hydrogenated shortening
1 1/2 tsp salt
1 egg 
4 cups all purpose flour

   Mix water, sugar, yeast, lard, salt and egg with 2 cups flour on medium speed of electric 
mixer for 2 minutes. 

  Add remaining flour and continue mixing for 2 minutes.

  Cover and let stand in bowl for half an hour. 

  Stir down and scoop out about 1/4 cup into your oiled hands and roll lightly to form a ball.

   Place rolls on greased baking sheet. Leave several inches between them since they will 
spread like a hamburger bun.

  Let rise until doubled in size, about 45 minutes.

  Bake at 375°F until nicely browned and sound hollow when tapped.

Makes 18 rolls

Variation: Hot Cross Buns
At the bakery we always brushed these with a little brown sugar mixed with water when 
they came out of the oven to make them shine but margarine also works.
3 tsp cinnamon
2 tsp nutmeg
1 cup raisins
1 cup mixed citrus peel 

  Mix these spices and fruit with the last cup of flour and stir in at end of mixing time.

Flip: For the cross you can mix a little flour and water “flip” to pipe on top. 

3/4 cup pastry flour or 2/3 cup all purpose flour
1/4 cup margarine
2 tsp white sugar
1/4 tsp salt
1/3 cup water

  Mix flour, margarine, sugar, salt and water with electric mixer for 3 minutes until elastic.
   Pipe on top of buns after they have risen using a piping bag and a straight tip or cut 
a hole in the corner of a milk bag and squeeze out in a cross pattern on each bun 
before baking.

Marion’s Quick Batter Rolls


