
Parker House Style Yeast Rolls
Frances Showers, with notes by Celine Thackston

2 c. milk

½ c. sugar

½ c. shortening

6 c. flour

2 packages yeast (I used 4 ½ tsp SAF instant yeast)

½ scant c. warm water

1/8 c. warm water

1 ½ tsp salt

1 heaping tsp baking powder

½ tsp baking soda

Allow oven to heat to 200 degrees and turn off – I leave the oven door open slightly so 
it’s not overly warm. 

Heat milk, sugar and shortening until the last is melted. Transfer to a large, non-metallic 
mixing bowl. Allow mixture to cool slightly. Sift the flour and add about 3 cups to the 
above to make a thin batter. Dissolve the yeast in the scant ½ cup of warm water and add 
to the batter. Place in oven, covered, and allow to rise until dough is double in bulk. 

After dough has risen, dissolve the salt, baking soda and baking powder in the 1/8 cup of 
warm water and add to the dough. At this point, I transferred to the bowl of my 
KitchenAid mixer and beat the dough until smooth. Add remaining flour and mix until 
you have a good dough consistency. Here, I switched to my dough hook and kneaded the 
dough in my mixer for about 8 minutes. Dough will clear the side of the bowl and will be 
nice and smooth, not too sticky.

At this point, you can refrigerate the dough until later or make into rolls. To shape, take a 
small ball of dough, flatten into an oval with your rolling pin, and fold over. Dip in butter 



and place in greased 9 inch cake pan. Let rise – recipe says about 1 and ½ hours, but mine 
only needed about 30 minutes before it was ready to go. I think my yeast is superhuman. 

Preheat oven to 400 degrees.

You may freeze formed rolls in pan until ready to use – allow 4 hours to rise.

Bake at 400 degrees until brown (took me about 20 minutes). Slather in butter and enjoy. 


To make donuts – roll out to 1/2” thickness and cut dough with a donut cutter. Preheat oil 
in a dutch oven. I used peanut oil, about three inches deep. The oil will be ready when 
you throw a little piece of dough in and it bubbles and rises to the top of the oil. My 
donuts cooked for about a minute on each side (until nice and golden brown) and were 
sprinkled in powdered sugar. I also did a basic powdered sugar glaze (1 cup powdered 
sugar, mixed with 1-2 TBSP milk, a few drops of vanilla extract, mix until smooth! I also 
added some orange zest for a little more interesting flavor.) 


