Here’s the recipe for the no-rise bread. 

 It makes about 24 rolls.

Dissolve:  1 tablespoon sugar and 1 tablespoon yeast in ½ cup warm water

Separately mix together: 

 ½ cup oil, 

2 cups plain yogurt, 

½ teaspoon baking soda, 

5 teaspoons baking powder, 

1 teaspoon salt, ½ cup sugar.

Add water and yeast mixture and stir.

Add flour (around 5 cups) to make dough—knead well

Form into rolls or whatever. 

This dough can be refrigerated if you wanted to make it ahead of time for the kids.
 
Bake at 200 or 6 for 15 to 20 minutes depending on size of rolls.
