Bread Rolls

Ingredients:

e 23/4 cupswarmwater
e ?2tbspactive dried yeast
e 4tbsphoney or sugar

o 4tbspoliveoll

o 2tspsalt

e 7cupshighgrade flour
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AWAKINO STATION

Method for stand
mixer:

1.In your stand mixer bowl add the water, yeast and
honey or sugar. Stir to combine and leave to sit
for 10 minutes until the yeast hasrisen to the
surface and frothed up.

2.Add the remaining ingredients and knead ona
medium speed for 10 minutes. If you press the
dough gently with your finger it should spring
back immediately.

3.Cover the bowl with a plate or tea-towel and
place in awarm place to allow the dough to
double insize.| often use our hot water cupboard.

4 Use your clenched fist to gently punch downin
the centre of the dough to deflate the gasses.

5.Tip the dough onto alightly floured bench and
shapeinto alonglog.

6.Cut the log into 12 even pieces and using your
hands, gently roll and shape into round bread
rolls.

/.Place the rolls evenly spaced onto a lightly
greased baking dish, cover with a tea-towel and
allow to rise againin a warm spot, until doubled in
size.

8.Bake in apreheated oven at 200C for 10-15
minutes, or until they sound hollow when tapped
and are a golden brown colour.
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AWAKINO STATION

Ingredients: Method by hand:
e 23/4cupswarm water 1.Inyour largest mixing bowl add the water, yeast
« 2tbspactive dried yeast and honey or sugar. Stir and leave to sit until the
* 4tbsphoney or sugar yeast has risen to the surface and frothed up.
* 4tospolveai 2 Add the remaining ingredients and use a wooden
o 2tspsalt

spoon to form a craggy, roughly combined

e 7cups high grade flour dough

3.Tip the dough onto a lightly floured bench and
knead for 10-15 minutes. Push the dough away
fromyou using the heel of your palm and then
rolling it back towards you. Press the dough
gently with your finger, the dough should spring
back and be silky and soft to touch, otherwise
keep kneading.

4.0Once your dough has been kneaded place it
back in the bowl, cover with a plate or tea-towel
and leave torise in a warm place until doubled in
size. llike to use the hot water cupboard.

5.Use your clenched fist to gently punch downin
the centre of your dough to deflate the gasses.

6. Tip the dough onto alightly floured bench and
shape into along log.

7.Cut the log into 12 even pieces and using your
hands, gently roll and shape into round bread
rolls.

8.Place these rolls evenly spaced onto a lightly
greased baking dish, cover with a tea-towel and
allow to rise againin a warm spot, until doubled in
size.

9.Bake in apreheated oven at 200C for 10-15
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and are a golden brown colour.



