ORANGE ROLLS                    from Anne Stapleton’s MOM, Marge
Start with 4 Big Oranges
 

2 C milk, scalded
4 T shortening ( ¼ cup)
4 T sugar ( ¼ cup)
2 tsp salt
2 pkg granular yeast ( 3 TBSP + 1 Tsp)
1/2 C lukewarm water
2 well-beaten egg
7 C flour
 

Combine milk, shortening, sugar and salt; cool to lukewarm. Add yeast softened in lukewarm water; add egg. Gradually stir in flour to form soft dough.  Beat vigorously; cover and let rise in warm place until doubled in bulk (about 2 hrs). Divide in half and turn out on lightly floured surface and roll to 1/2" thick. Spread with Filling, cut and let raise. BAKE.
Filling for each half (so you will need to double this or make ½ at a time):  
Combine:

1/2 C sugar
1/4 C melted butter 
grated peel of 1 orange

Spread over dough.  Roll.  Cut 1-inch slices and place cut side down in greased shallow pan.  Cover and let rise until doubled in bulk.  Bake in moderate hot oven (375 degrees) for 15-20 minutes.  
 

Orange Topping:  
Blend:

6 T orange juice
3 tsp grated orange peel
2 ½ - 3 C sifted confectioners' sugar

Ice when just ready to serve.
 

OATMEAL BREAD                 from Anne Stapleton’s MOM, Marge
 

2 C Quaker oats
4 C boiling water
1 lg spoon lard
Combine and let stand until lukewarm.  Dissolve 2 cakes yeast.
Add:
1 C molasses
1 tsp salt
White flour to knead.   Let rise.  
Bake at 350 for 50 min.  
This makes fantastic toast!!
