BOSTON'S
PARKER HOUSE ROLLS i
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You'll be lucky if they ever make it to the table.
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El 30ish servs

INGREDIENTS:

* 1 package (7g) Active Dry
Yeast.

* % cup (60ml) Water.

* 1 cup (240ml) Milk, scalded.

* 4 tBsp (50g) Sugar.

* 4 tBsp (56g) Fat (butter, lard,
shortening, etc.)

* 1tsp (6g) Salt.

* 32 cups (420g) Flour.

*1Egg.

* 6 tBsp (84g) Butter, melted.

Butter for greasing the pans.

Flour for the counter.

Scan this

code to
watch the
video!

INSTRUCTIONS:

1. Combine the warm water and the yeast in a
small bowl to bloom it. Set aside.

2. Place the milk in a small saucepan over
medium heat for a few minutes. Stir every few
moments to keep it from burning to the
bottom of the pan. Once it is steaming and
bubbles are clinging to the sides of the pan,
remove from heat and transfer to a large bowl
to cool.

3. Immediately add the sugar, fat, and salt and
whisk to combine. Now wait for it to cool
enough that you can stick your finger in it and
hold it there for 10 seconds. Otherwise it will
be too hot for the yeast, and will kill it.

4. Add about a cup of your flour into the warm
milk mixture and mix it with a hand mixer or
stand mixer. If you are tough, use a hand whisk.

5. Break the egg into a small bowl and beat with
a whisk until combined, then add to the mixing
bowl. Now add the yeast and use the mixer to
combine well. No clumps.

6. Slowly add more and more flour until the
dough is wet, but not sticky. Depending on the
day, you probably will use all of it, but maybe
not. Go by the look and feel of the dough.

7. Grease a bowl with butter that is about the
same size diameter as your dough ball.
Transfer your dough to the bowl and cover
with a towel. Allow it to rest and rise until

doubled (about half an hour.)
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INSTRUCTIONS (CONTINUED)

8. After about 30 minutes the dough should have doubled in size. A good test is
to poke it. Your finger should dent it, but it should bounce back, just not all
the way. Flour your hand and reach underneath the dough, grab a bunch of it
and pull it up and out from underneath to stretch it. Fold it up and over onto
the top of the dough ball. Rotate the bowl and do it again several more times.
Cover with the towel and allow it to sit and rise. Probably another hour or
until it has doubled in size.

9. Grease a dark colored sheet pan (helps to brown the bottoms) with butter
and set aside. Preheat your oven. Flour your counter. Melt your butter.

10. Lay your dough out on the the floured board and gently roll it out to a 1/4”
(6-7mm) thickness. Put some flour in a small bowl and dip a 2.5" Round
Cutter into it to keep the dough from sticking. Use the cutter to cut out
your circles and place them on the greased baking sheet. Roll up the scraps,
stretching and pulling them gently to combine, and then set them aside to
rest. Return to them later to keep cutting out circles until the dough is
used up.

11. Use a pastry brush and brush your melted butter over the tops of the dough
circles on the pan. Fold one side of the dough up and over the other like a
clamshell. The edges should not meet. It should look like a set of lips with a
sever underbite. Line them up on your sheet pan in rows so they are
touching front to back with a gap between your rows. Butter the tops of
them and cover with your towel. Set aside to rise again until doubled (about
30 min.)

12. Bake at 350°F/175°C for about 15 minutes or until golden brown. Remove
from the oven, and for additional shine, immediately coat with melted butter
again. Allow them to rest for 5 minutes.

Serve and Enjoy!

Each card is inspired by the stories we share on our channel.
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake?
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!




