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Honey Wheat Rolls 





Culinary Arts / Vetter
1. In a liquid measuring cup dissolve yeast in warm water. Let proof 5 minutes.

1 package dry yeast (2 1/4 teaspoons)

1 cup warm water (100 F to 110 F)

2. Lightly spoon flours into dry measuring cups; level with a thin bladed spatula. 
1½  cups bread flour

1 cup whole wheat flour

3 tablespoons honey

1½ tablespoons butter, melted

1 teaspoon salt

3. Add yeast mixture, 1 ½ cups bread flour, whole-wheat flour, honey, melted butter and salt to electric mixing bowl. ***

4. Attach Dough Hook to electric mixer. Blend at low speed until moistened. Beat 3 minutes at medium speed. 
5. Add an additional ¼ cup bread flour slowly until dough pulls cleanly away from sides of the bowl. 

6. Add additional flour 1 tablespoon at a time until dough is smooth and elastic with blisters under the surface, about 4-5 minutes. Do not exceed ¼ cup. (dough will feel tacky)
7. Label plastic bag with period and kitchen #. Place dough inside plastic bag. Extract air from bag as you seal. Place on tray (designated by teacher) to allow bread to rise. Dough will double in size.
*** If you do not have a heavy-duty mixer like a Kitchen Aide, knead by hand on a floured surface 8–10 minutes. Add flour 1 tablespoon at a time to prevent dough from sticking to hands (dough will feel tacky).
Day 2:

8. Check proofing of dough by pressing two fingers into dough. If indentation remains, the dough has risen enough. Punch dough down to release CO2 and drop dough from the plastic bag onto lightly floured cutting board. 

9. Divide dough in half.

10. Using the diagrams provided on other side, make the following from your dough: 1 baby loaf, 6 rolls.

11. Place rolls on lightly greased pan. Label plastic wrap and cover for 2nd rising. Dough will double.

Day 3:

12. Preheat oven to 375 F. (convection convert)
13. To make a wash combine 1 T. water and egg in custard cup. Using a pastry brush, brush over rolls. 
14. Place baby loaf and rolls in oven and bake rolls for 8-12 minutes, baby loaf for 20-25 minutes. Bread should appear golden brown on top and bottom. Loaf should sound hollow when tapped. 
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CALORIES 152 (18% from fat); 
FAT 3g (sat 1.6g, mono 0.9g, poly 0.2g); 
PROTEIN 5.1g; CARB 27.3g; FIBER 2g; 
CHOL 24mg; IRON 1.5mg; SODIUM 206mg
