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Fee[mg Pahlsh?

N .
Lets wake SO, Puttery Vinner Kolis

from_Jeininl_Field

Whiat you needs

L 07 wWrigle Wik

Wit to do
Hear mil, woter, and butter fogetner untl butter i mostly meited.

4 07 wafer

Shr to completely melt the butter. Set aside to cool o bit

7 o7 unsalted butter In the bowl of your stond mixer, whisk fogetiner tine sugar, flour,

Dﬁ_mmmw

salt, veast and all but about /2 cup of the bread tlour

Whick e £49 info e warm mik mture and pour info the

| V2 teacpoons kosher solt
7 |
| pound (b 07) breod four

mixer bowl

With the dougn ook, mix_on low speed untl fhe dough mme&

| eaa, begten

fogetner. Kiead on wedum speed for o minufe.

mefted butter, for brushing before baking

If 1 douan is very sticky, add some of the reserved (¢

breod flour. Knead for an additional 8-10 minutes uitil

fhe doughn 1s smootih and lovely.

Other stuff to know

Al ounce. measurements, even liauds, ore weastred by weight Please get a scale, but here are

fhe, volume, measiires 3/4 cup winole wilk, /2 cup woter., l shick butter (4 Toblespoons), /4

CUp sugor and 4-b cups of bread flour
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/ Fee[mg Pa/ct,sh?
Let's wake SOTT F}uﬁ@r\/ Dinner Kolis

from_Jeininl_Field

Wt you need; Wit to do
Form the dough into a_simooth ball Plop it back in the mixer

ponl_and spray with pon spray. Cover the bowl with a kitchen

fowe| and let rice in a warm ploce* untl doubled in size, obout

- 1/Z hours,

Gently press out al the guses and weigh your dough. Divide by

8 Cor lo or 12 for larger rols) and porfion out with your scale,

Shape gach portion into_a smooth ball and ol it on

e counter between your hands to pul the doudn fout. s
Place on a_parchiment-ined baking sheet Place fhem (2
lose, fogether for soffer sded rols or space them ouf

for firmer sides

Other stuff to know

| make, o “Warin place” by boling a iug of water in fne microwave and then pusiing te mug
0 tne. back _cornerThe. dough w NCe ond COZY 1N Tar Wariv, WMOIST eNVICONMENT as g
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{ Feeling peckish®
Lets make SOTT,_PUTtRrY Dinner Kolls

From_ Jeinin FI’@'d

What you need; What 2o de
Pruch the fops of e rolls with some welted butter, cover and

et rise In a war’m plum urmi pufh obout 30-45 wminutes. 6[0

When the rols are ovely and pufty. bake them for obout b

minufes or untll nicely @:Jld@n brown. The infernol femperature,

chould be rignt around 200F

L&L&MMMMMLMMM
when theyre realy ot thevll be super squishy, buf
s vour call

Enoy!

Other stuff to know
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