
SIXTY MINUTE ROLLS
yield: 18 ROLLS prep time: 45 MINUTES cook time: 15 MINUTES total time: 1 HOUR

INGREDIENTS:
 3 ½ to 4 ½  cups all-purpose flour

 3 tablespoons sugar

 1 teaspoon salt

 2 packages Active dry yeast (4 ½ tsps)

 1 1/2 cup milk

 ¼ cup butter

EQUIPMENT:
 Stand Mixer

 Dry & Liquid Measuring Cups & Spoons

 Non-Stick Baking Spray

 9 x 13 inch Baking Dish

 Spatula

 Clean towel

 Oven mitts

 Clean surface

DIRECTIONS:
1. Turn your oven on to Warm.  This is usually about 170 degrees F.

2. Using the dough hook with a stand up mixer, I like to use my KitchenAid®,

thoroughly mix 1 ½ cups flour, sugar, salt and yeast.

3. In a 2 cup liquid measuring cup, or similar size bowl, melt the butter for 15

seconds in the microwave.

4. Next add the milk to the butter.  Heat in the microwave for about 1 ½ minutes.
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5. Gradually add the warm liquids to the dry ingredients and beat at medium

speed for approximately 2 minutes or until everything is mixed well, scraping

the bowl occasionally.

6. On low speed, add the remaining flour ½ cup at a time to make a soft dough.

Dough should look soft and smooth and mostly cling to the dough hook.

7. Use a lightly floured surface to knead the dough a few times and form rolls.

Form rolls by pushing the dough through your fingers formed in an “okay

sign” and pinch off.  Rolls should be about the size of golf balls.

8. Place rolls into a 9 x 13 inch baking pan that is lightly greased with butter or

sprayed with nonstick spray.

9. Place in a warmed oven.  Turn off the oven and leave to rise for 15 minutes.

10. Pull out of the oven and place in a warm spot in the kitchen with a towel

covering.

11. Preheat the oven to 400 degrees F.

12. Bake for 10-12 minutes or until lightly browned.

13. Using a pastry brush, lightly brush some melted butter on the tops of the rolls.

14. ENJOY!

FREEZER VERSION:

1. Follow steps 1-7, in step 4, do NOT warm the milk.  Just add to the melted butter.

2. After step 7, making dough into balls, place the balls separated on a greased

cookie sheet.  Let them sit in the freezer for about 30 minutes.

3. Remove from cookie sheet and place in a ziplock bag or freezable airtight

container.

When you’re ready for rolls for dinner, pull out as many as you need in the

morning and place in a greased baking dish.  Let sit out on your counter till

dinner with a towel losely overtop.

When you get home, preheat your oven and bake as above in steps 11-14.

CINNAMON ROLL VERSION:

Additional Ingredients:
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¼ cup butter

2 cups brown sugar

2 tablespoons cinnamon

1 cup powdered sugar

1 tablespoon milk

sugar

1. Follow steps 1-6 above, but increase the sugar to ¼ cup.

2. Place dough on a lightly floured surface. Using a rolling pin, roll out into a

rectangle about 12 by 18 inches.  Dough should be about a ¼ inch thick.

3. Melt 1/4 cup of butter.  Using a pastry brush, spread the butter on the dough,

making sure you get close to the edge.

4. Now spread the brown sugar evenly on the dough and sprinkle on the cinnamon.

5. Starting on a long edge, roll the dough tight into a long log.

6. I like to use a bread knife, but you can also use string or dental floss to cut about 1

inch wide slices from the loaf.

7. Lay the slices flat in a 9 x 13 inch greased baking pan or cookie sheet.

8. Place in a warmed oven.  Turn off the oven and leave to rise for 15 minutes.

9. Pull out of the oven and place in a warm spot in the kitchen with a towel covering.

10. Preheat the oven to 400 degrees F.

11. Bake for 10-12 minutes or until lightly browned.

12. To make a frosting to top them off: Whisk enough milk (about 1 tablespoon)  into

1 cup of powdered sugar until smooth and creamy.
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