Butterhorn Rolls
By Kathy Widelski

¼ cup warm water

1 Tb. dry yeast

¾ cup milk

½ cup butter or margarine

½ cup sugar

1 tsp. salt

3 eggs

4 ½ cups flour

Dissolve yeast in ¼ cup warm water.  Melt together milk, butter, sugar, and salt.  Let cool.  In a large bowl beat eggs.  Add dissolved yeast, milk mixture, and flour.  Barely knead.  Place in a warm place to let rise.  Punch down (use flour so it doesn’t stick).  Divide into thirds and roll each into a circle 10 to 12 inches in diameter, spread butter over the top of each circle.  Cut into wedges and roll each wedge.  Place on sheet and let rise.  Bake at 400 degrees for 15 minutes or until golden brown.

You can freeze the rolls but don’t freeze longer than a couple of weeks.  If frozen, let thaw for 8 hours before baking.
