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Icebox Dinner Rolls
Yield: 35 to 40 rolls.

6 tablespoons vegetable
shortening, melted
. cup granulated sugar
1 tablespoon salt
2 cups boiling water,
plus ; cup lukewarm water
3 (Ya-ounce) packets
dry active yeast
2 large eggs, beaten
5 cups all-purpose flour,
plus more for dusting
Butter, melted, for brushing

In a large mixing bowl, combine
shortening, sugar, and salt. Stir in
boiling water and let cool to lukewarm.

In a separate bowl, dissolve dry yeast in
Y cup lukewarm water. Add eggs and
stir. Add yeast mixture to shortening
and sugar mixture. Gradually add

flour and stir until a stiff dough forms.
Prepare glass bowl with cooking spray
and place dough in the bowl. Cover
with plastic wrap and refrigerate for up
to 24 hours.

When ready to bake, place the amount
of dough desired in a lightly greased
bowl. Cover bowl with a clean dish
towel and allow dough to rise until it
doubles in size, about 2 hours. Knead
dough on a lightly floured countertop
until smooth and elastic, about 8 to

10 minutes. Cover dough again with

a clean dish towel and let rest for 10
minutes. Divide dough into golf ball-
size pieces. Shape pieces into balls and

place on a greased 9-inch round cake
pan. Cover and let rise in a warm, draft-
free place until balls have doubled in
size, about 30 minutes.

Preheat oven to 350°. Bake for 20
minutes or until golden brown. Brush
rolls with butter. Serve warm.

Subscribe to the Our State Eats newsletter and get recipes weekly.

€) Go to ourstate.com/os-newsletters

RECIPE ADAPTED BY LYNN WELLS / PHOTOGRAPHY BY MATT HULSMAN



Our State

cats

Published in the May 2023 issue of Our State

Lemon Icebox Pie

Yield: 6 servings.

1 can sweetened condensed milk . eﬂﬂqﬁ g '“? " "e{-l?ﬁﬂ _"!
Juice f 31 VEm = s~ X >
uice from 3 lemons y'd"""'" [ — e 3._‘
3 large eggs, separated i o . w,
1 graham cracker pie shell -'I?_""' "':--‘a 2 4
¢ ;
Preheat oven to 350°. . 4

Mix condensed milk, lemon juice, and egg yolks in a bowl
using either a whisk or an electric hand mixer. Pour mixture
into pie shell and refrigerate until ready to serve.

For the meringue: Whip egg whites until stiff peaks form.
Spread egg whites over pie, making sure to get it up against
the crust. Bake for 10 minutes or until the meringue peaks
are slightly browned. Remove from oven and let sit for 20
minutes before refrigerating. Serve cold.

Subscribe to the Our State Eats newsletter and get recipes weekly.
Go to ourstate.com/os-newsletters
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Spiced Icebox Cookies

Yield: 48 cookies.

2 cup (1stick) unsalted butter, softened
. cup granulated sugar
2 cup light brown sugar
2 large eggs
2% cups all-purpose flour
Y teaspoon salt
% teaspoon ground ginger
. teaspoon baking soda
1% teaspoons ground cinnamon
% teaspoon ground allspice
1 teaspoon vanilla extract
s cup pecans, chopped

Using a hand mixer, cream butter and sugars together on
medium speed until light and fluffy. Add eggs one at a time
and continue mixing on low speed.

In a separate bowl, whisk together flour, salt, ginger, baking

soda, cinnamon, and allspice. Add dry ingredients to butter

mixture and mix on low speed. Stir in vanilla and pecans, and
mix well.

Divide dough into 2 balls. Roll into logs and wrap in plastic
wrap. Refrigerate overnight.

Preheat oven to 350°.

Slice dough into :-inch-thick rounds and place on
parchment-lined baking sheet. Bake for 10 to 12 minutes or
until edges are slightly browned. Place cookies on a cooling
rack. Store in an air-tight container.

Subscribe to the Our State Eats newsletter and get recipes weekly.

Go to ourstate.com/os-newsletters
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Chocolate Mousse Icebox Cake
Yield: 8 servings.

36 coconut macaroons or 21 ounces coconut cookies
% cup unsalted butter, softened, plus % cup melted
Ya teaspoon salt
4 (1-ounce) squares milk chocolate
2 cup heavy cream

3 eggyolks

2 tablespoons granulated sugar
5 egg whites

Whipped topping (for garnish)
Chocolate sprinkles (for garnish)

Add macaroons to a food processor and pulse until they
resemble coarse sand. Add melted butter and salt; pulse 5
times.

Prepare a 9-inch springform pan with cooking spray. Press
macaroon mixture firmly into the pan, pushing into the edges
and halfway up the sides.

Using a double boiler on low heat, melt chocolate, stirring
occasionally. Add heavy cream, egg yolks, and sugar, stirring
constantly until thickened, about 8 to 10 minutes. Remove
from heat and let cool.

Using an electric mixer, beat softened butter until fluffy.
Add chocolate to butter and mix on low speed until well
combined.

In a separate bowl, beat egg whites on high speed until stiff
peaks form. Fold egg whites into chocolate filling until well
combined. Pour filling into pan and spread evenly. Cover with
plastic wrap and refrigerate 24 hours. Serve with whipped
cream and sprinkles.

Subscribe to the Our State Eats newsletter and get recipes weekly.
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