
 

Refrigerator Whole Wheat Rolls 

This dough will keep for about five days in the refrigerator. The rolls are delicious and 

light. 

1¾ cups milk 

½ cup sugar 

1 tbsp salt 

3 tbsp shortening 

2 pkgs active dry yeast 

½ cup warm water (110 to 115 degrees) 4 – 4½ cups unsifted Stone-Buhr whole wheat 

flour 3 cups sifted Stone-Buhr unbleached bread flour 2 eggs, beaten 

Scald milk; add sugar, salt and shortening. Cool to lukewarm. Sprinkle yeast on warm 

water; stir to dissolve. Combine milk mixture, 1 cup whole wheat flour and 1 cup 

unbleached bread flour. Beat well with electric mixer for 2 minutes at medium speed or 8 

minutes by hand. Scrape bowl occasionally. Add yeast mixture and eggs and beat well. 

Stir in whole wheat flour and enough unbleached bread flour so dough leaves sides of 

bowl. Place in greased bowl, turn over to grease top. Store covered in refrigerator. 

Remove 2 hours before shaping. Turn onto floured board, knead, shape as desired. 

Place on greased pans. Cover, let rise 1 to 1½ hours in warm place. Bake at 400 

degrees for 15 to 20 minutes or until done. Makes 4 dozen rolls.  
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