Directions for baking rolls:
 
1. Pull dough out of freezer and put into refrigerator the night before use.

2. Allow it to warm up to room temperature 3-4 hours before baking. (Internal temperature should be approx. 70 degrees & top of bread should be sticky to touch.) 

3. Preheat oven to 350 degrees F. 

4. Lightly brush baking tray with margarine. 

5. Arrange cut dough on tray, spacing them 2 inches apart. 

6. Bake for 4 minutes. 

7. Rotate tray ½ turn. 

8. Bake another 4-6 minutes or until golden brown. 

9. Remove from oven and lightly brush with melted butter or margarine while bread is hot. 

10. Serve immediately. 
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