Sweet Potato Rolls

This recipe is from a Roaring 20's member, Jeanne Flanders. She made them for our Homemade Auction and they were a big hit! Jeanne reminds us that this is a "no knead" method. Her recipe is a blend of two different recipes and for time efficiency, she uses baby food. The rolls are good if made with fresh cooked sweet potatoes and they have a little different texture, you can see the little bits of sweet potatoes in the rolls.

Stir in large mixing bowl with beaters:
2 pkgs active dry yeast
1 cup flour
1/4 cup sugar
salt to taste
1/4 tsp nutmeg

Warm to 105 to 115 degrees:
1/2 cup water
1/2 cup mashed sweet potatoes (I use 6 oz baby food jar of sweet potatoes)
3 Tablespoons butter (I never use margarine)

Gradually add to yeast mixture in bowl.


Beat for 2 minutes scrapping side of bowl.

Add:
2 eggs
1 cup flour more

Beat on high for 2 more minutes.

With spoon or spatula add:
1 cup flour more (usually need less than 1 cup) if needed to make a soft dough. This is not as stiff as you would make for kneading. It is soft.

Grease top of dough and sides of bowl. Cover with plastic wrap.

Refrigerate 2 to 24 hours. No longer.

Remove from refrigerator. Punch dough down. Divide in 2 parts. Using more flour, roll into circles as thin as you are comfortable. Cut each circle into 12 wedges, roll from wide end to narrow end forming crescent rolls. Leave the point under the roll, place on greased baking sheets, let rise in warm place until doubled. (I turn the two outside corners in before I roll into a crescent so the ends of the baked rolls are not so pointed and do not overbrown.)

I bake at 350 for 8 to 10 minutes. I use a confection oven and can bake 3 sheets at a time. A regular oven may be 375 for 10 to 12 minutes, and you may have to switch positions half way through.

Cool on towels or racks. At this point they are too soft to slice open. Sometimes I place in freezer to firm them enough to cut with bread knife or electric knife. Let warm a little before cutting. I used to fill with ham salad, chicken salad, or tuna salad. Lately I have used sliced meat and cheese. Even a slice of lettuce or spinach rolled into the meat and cheese.

