
bread rolls
Ingredients
 - 2 tsp caster sugar
 - 425ml warm water (cold water if you 

are using a machine)
 - 2.5 tsp dried yeast, or - 20g fresh 

yeast
 - 750g strong bread flour, plus extra for 

dusting

 - 2 tsp fine table salt
 - 40g butter/margarine (soft), or 4 tbsp 

olive oil
 - Vegetable oil for greasing
 - 1 whole egg – beaten for glazing 

(optional)
 - Poppy seeds, sesame seeds or oats 

for the top of the loaf (optional)

Method
1. Mix the dried yeast with 150ml of the warm water until dissolved.
2. In a bowl put the flour, sugar, salt and butter. If you are using a machine mix it with a 

dough hook on a moderate speed to a breadcrumb consistency. If you are making by 
hand, rub the butter into the mix to breadcrumb consistency.

3. Then add the yeast water and most of the rest of the water, mix to a loose dough, 
add more water if it is a bit dry.

4. Knead the dough until you achieve a dough that is smooth and elastic. If you are 
using a machine use a moderate speed. Add more water if the dough becomes hard 
whilst kneading.

5. Place the dough in a large bowl, lightly oiled, covered with clingfilm or a damp cloth. 
Let the dough prove until it is doubled in size in a warm place such as an airing 
cupboard. This might take a couple of hours.

6. Once the dough has proved give it a little light kneading to knock out the air, let the 
dough relax for 5-10 minutes covered.

7. Divide the dough into portions of 30-50g each, roll into as neat a ball of dough as 
you can. Place onto a baking sheet/tray lined with baking parchment about 4-5cm 
apart. Cover the dough balls (loosely, not too tight or you may restrict the doughs 
growth) with lightly oiled clingfilm, or a damp tea towel, or even put inside a large 
suitable plastic bag. Allow the dough balls to prove until doubled in size.

8. Whilst the dough is proving, preheat the oven to 220c/200c fan oven/425F/Gas 7.
9. Gently remove the covering from the rolls, glaze with a beaten egg gently using a 

pastry brush and sprinkle on any seeds, oats if you wish.
10. Bake for about 10-15 minutes or until golden brown in colour, they should sound 

hollow when tapped on the bottom and feel light when you pick them up.




