Hmoumt Measurs Imovredient - Freparation Method
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1 tablespoon m:ﬁ";:? - e Deme

1452 teaspoons rapid-rize or instant yeast
2 teaspoons oy
o oLiE brraacd Flour

tablespoon brreacd Flour
tablespoors  whols wheat Flour

DRI SO

142 teaspoons =alt
ihisk the water, yeast and honey in the bowl of 8 stand micer until combined. Aodd the flours

arwd mix on low ;:pw;«sj with & douah hook until & cohesive dough iz formed, sbout 3 minutes,
Comeer bowl with plastic wrap arnd let =it 8t voom tene for 38 minutes,

Bamows the plastico wreap arndd sprinkls the sslt owver the doush. Eresd on low spesd for
5 omirwtes, Incresse seesd bo omedium and corndines o bresd until the doush is smooth and
sliahtly tacky, sbout L minobe. IF the doush i sticky, add L o 2 theepns of flour and continus
miximg for L minots. Lishily sprasg s S-9b bowl with nonstick oooking seraws fransfer the
clowighy o the bowl arnd cover with plastic weap. Let the doush rise in & warm, drafi-fre
place until doubled in =ize, about L hour.

i

Fold the doush over dtselfs rotate the bowl 98 degress argd Yold sosin Bepest. Cowver with
plaztic wrap arnd let vise 30 minutes., Fepeat, Sprag 29 inch round cabke pans with nonstick

Ty
zprad arnod set azide.

Transfer doush to flowred counter and sprinkls with more Flour. U'E-iﬂ;_-i berch =oraper, oub

=]
the doush in half and sently streboh sach half into & 8% culindsr. Cut sach oulinder into

guarters, then sach guarber into 2 pieces, argd dust the top of sach piscs with mors flour.
With floured hancs, osntly roll sach piecs inowour palms o oost with flour, shaking of f ang
gwrsEs, Hrevaroms 8 doush pdeces in each cake par, placing L in middls ardd the others avourd

b, ot smics e, Loossly oover pans with ;:rla:irls* pran ared lelb rise abood 20 mirotss, Thivhy
mingtes hefore baking, adigst rack o middle position and hest oven o 50848,

oo

Eaemows wrap from pans, mist eolls liohtly with weter, and place in the overn. Bake for 18
mirnutes, until tops are Drowre remove From oven. Fedoos o 4800 gzing mitts or towsls invert
volls from both pans onbo 3 rimmed Deking sheet, bhen the rolls zare cool ernouoh o handls,
turn them rioht side up, pull them apart, and space them evenly on the sheet., Conbtirus
o bake until they s:ien.x'als:xizx g cese oolden breown orust and sound bollow when fapeed on the
brobboen, 18 to 15 mirutes, robsting the shesb halfesy throush. Tramsfer oo wive rack and
ool L R

Vield: 18"



