
5 3/4 cup flour (if it's super humid outside, you may want to add a tablespoon or 
two) 
2 cups water 
1 egg (you can leave this out if you need a vegan option) 
1/2 cup veg oil 
1/2 cup sugar 
2 1/2 tsp salt 
*1 TBSP yeast 
butter to brush on the top (optional) 
*just a little side note on the yeast. Red Star is my favorite. I buy it in bulk and keep 
it in the freezer. I've never had a problem with it getting old. 
 
There's a couple ways you can do this. My favorite is using the bread maker on the 
dough cycle. I like doing this because I just dump everything in and come back to it 
after an hour and a half. It's also fine using a Bosch Mixer or a Kitchen Aid. I love 
my Kitchen Aid, but it really works better for me when I'm making cookies, quick 
breads, frostings, etc. My sister in law and my mom both love their Bosch mixers. 
 
If you're using a bread maker- toss it all in and put it on the dough cycle. If you're 
using a mixer, put everything in the mixer and let it work for 30 minutes. Then let 
it rise for one hour. 
When the dough is done rising, it's time to roll it out. Preheat your oven to 375 
degrees F, grab your rolling pin and roll the dough out. I don't worry about it being 
too thin.  I like to cut the dough in a triangular-ish shape and roll them up and put 
them on a greased cooking sheet or glass pan. I use cooking spray to make it easy. 
If I have extra time, I'll let the rolls rise for another 30 minutes at this point. If not, 
when your oven is done preheating, pop the rolls in the oven. In my oven they 
cook perfectly in 17 minutes. Every oven is different, so it could be between 15-20 
minutes depending on if your oven runs a bit hot or cool. 
 
When they are done, pull them out to cool. I slide a butter knife or spatula under 
the rolls, just to loosen them up and prevent them from sticking to the baking 
sheet/pan. Then I like to brush the tops with butter (optional).  
 
 

Dinner Rolls- my most asked for recipe!!


