
Bread rolls

Preheat oven to 200 degrees

Weigh 500g flour into mixing bowl

Add 1 sachet yeast

Add 1 teaspoon sugar

Add 2 teaspoons salt

Add 1 teaspoon oil

Measure 325ml warm water in a measuring jug

Created in WidgitOnline.com for Grange Academy Widgit Symbols © Widgit Software Ltd 2002 - 2023

1

 

   

    

   

  

  

  

     



Add water a little at a time and mix, until you have

a smooth ball of dough

Cover and leave for 10 minutes

Knead dough for 10 minutes

Shape bread rolls

Glaze the rolls with egg or milk

Bake in oven for 20 - 30 minutes
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