DVS RECIPES MY PERSONAL COOKBOOK

Bread & baking / United States

Parker House Rolls

Buttery, milk-enriched dinner rolls folded and pressed before their final proof, creating a soft seam that tears open to

reveal feathery, pillow-soft layers inside a glossy, butter-brushed shell.

| Time 210 min Servings 4

What you'll need.

1 100 parts All-purpose flour [] 55 parts Whole milk, warmed (40 C)

[] 12 parts Eggs [1 15 parts Unsalted butter, softened

[1 6 parts Sugar [1 15 parts Instant yeast

[1 2 parts Fine sea salt [] 8 parts Unsalted butter, melted (for brushing)

1 0.5 parts Flaky sea salt (for finishing)

Let’s make it.

Ol Combine warm milk, sugar, and yeast in a large bowl and let stand 5 minutes until foamy (if using instant yeast,
add directly to the flour). Add eggs, softened butter, flour, and salt. Mix until a rough dough forms, then knead by
hand for 8—10 minutes or with a dough hook for 6—8 minutes. The dough should be soft, smooth, and slightly

tacky — enriched with butter and egg but not wet.

02 Cover the dough tightly and let it rise at room temperature until doubled, about 1-1.5 hours. Gently turn the risen
dough out onto a lightly floured surface. Roll out to about 1cm thickness. Using a round cutter (6—7 cm), cut out
rounds. Brush each round with melted butter, then fold it in half so the butter is on the inside and the top edge

slightly overhangs the bottom by about 5 mm.

03 Arrange the folded rolls tightly in a buttered baking dish or on a baking sheet, with the fold facing the same
direction and the rolls just touching each other. Cover loosely and let proof until noticeably puffed and
beginning to press against their neighbors, about 45-60 minutes. They should look full and pillow-like before

going into the oven.

04 Gently brush the proofed rolls with melted butter. Bake at 190 C (375 F) for 18—22 minutes until deeply golden-

brown on top and the rolls sound hollow when tapped. Immediately brush again with melted butter the moment

they come out of the oven. Scatter flaky salt on top. Serve warm.
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Recipe & provenance ForkRecipe Kitchen / ForkRecipe / FoodML and contributors / CC BY-SA 4.0.
Original recipe and attribution CC BY-SA 4.0
Servings are an estimate; check quantities in the source recipe.
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