Rose's Butter Dipped Dinner Rolls
Adapted from Rose Levy Beranbum's The Bread Bible
BAH Note: This is not a quick recipe. But if you plan accordingly, the end result will be worth
the wait. I never imagined I would say that about a dinner roll that came out of my oven. But I
did and I stand by it. I may sound like a broken record here but again, I don't know if my flour
was bleached or unbleached and my results were spectacular. If you have the space to store
both bleached and unbleached all purpose flour, please don't tell me because I will develop a
raging case of storage envy.
Starter





170 grams (1 cup plus 3 tablespoons) unbleached all purpose flour
22 grams (3/4 cup plus 2 tablespoons) water between 70 and 90 degrees
22 grams (1 tablespoon plus 1/2 teaspoon) honey
.8 grams (1/4 teaspoon) instant yeast

Combine all the ingredients in the work bowl of a stand mixer and whisk by hand for 2 minutes
until very smooth and the consistency of a thick batter. Scrape down the sides of the bowl and
cover with plastic wrap.
Dough







156 grams (1 cup plus 4 1/2 teaspoons) unbleached all purpose flour
20 grams (2 tablespoons) nonfat dry milk powder
1.6 grams (1/2 teaspoon) instant yeast
64 grams (4 1/2 tablespoons) butter, softened
7.5 grams (1 1/8 teaspoons) salt
56 grams (4 tablespoons) butter, melted

Once you have made the starter, begin working on the rest of the dough. In a separate bowl,
whisk together the flour, milk powder, and yeast. Sprinkle this on top of the starter, cover the
bowl tightly with plastic wrap, and allow to sit for 1 to 4 hours at room temperature during which
time the sponge may bubble through the flour in places.
Add the butter to your mixture and mix on low speed for 1 minute with the dough hook until the
flour is moist enough to form a rough dough. Scrape down any bits on the side of the bowl,
cover with plastic wrap, and rest the dough for 20 minutes.

Sprinkle the salt onto the dough and knead on medium speed for 7 to 10 minutes until it comes
away from the sides of the bowl, is smooth and elastic, and sticks to your fingers. Use an oiled
spatula and scrape down any bits on the side of the bowl.
Quickly turn the dough out of the mixing bowl and coat the bowl with cooking spray. Return the
dough to the bowl, gently push it down, and spray the surface with cooking spray. Cover the
bowl with plastic wrap and allow to rise for 1 1 /2 to 2 hours or until doubled in size.
Use an oiled spatula or bench scraper to turn the dough out onto a floured counter. Gently
press it into a rectangle. Fold the top third of the dough down and the bottom third of the dough
up as though you were folding a letter. Rotate the dough 90 degrees and repeat. Return the
dough to the bowl and spray the surface lightly again. Cover the bowl with plastic wrap and
allow to rise for 1 to 2 hours or until the dough has doubled in size.
To form the rolls, gently roll the dough into a long log and cut into 18 pieces, each piece
approximately 1 ounce or 2 tablespoons. Roll each piece into a ball between your palms and
place on a baking sheet lined with parchment paper. Brush the melted butter onto the rolls,
cover loosely with plastic wrap that has been coated with cooking spray, and allow the rolls to
rise for approximately 1 to 1 1/2 hours or until doubled.
During this final rise, place an oven rack with a baking stone on it at the lowest level and place a
sheet pan or cast iron skillet on the oven floor and heat the oven to 400 degrees. When ready
to bake, remove the plastic wrap and set the sheet pan on the baking stone. Quickly add 1/2
cup of ice cubes into the pan on the oven floor. Bake for 15 minutes or until golden brown.
Remove from the oven and brush with any remaining melted butter.
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