
(Overnight) Soft Rolls for Shrimp Salad Sandwiches

Ingredients:

2 ¼ tsp. Dry yeast

1/3 cup lukewarm water

3 T sugar

1 tsp. Salt

1 T grated orange zest

2 T melted butter

1 large egg

1 cup milk

3 ¼ cups bread flour

2T wheat germ

1 T sesame seeds



Directions:

In large mixing bowl, sprinkle yeast over 1/3 cup warm water.  
Let stand until dissolved, 5 minutes.

In a medium mixing bowl, combine melted butter and milk.  Add 
egg and whisk to blend.  

Add milk mixture to dissolved yeast along with sugar, salt and 
zest.

Attach dough hook to mixer.  Mix on low speed, gradually adding
all the flour and wheat germ.  

Knead dough on low speed for up to 15 minutes.

Detach dough hook and leave dough in mixing bowl. Spread a 
little olive oil over the top of dough.  Cover bowl with plastic 
wrap and leave in refrigerator overnight.

The next day, take the covered mixing bowl out of the 
refrigerator and leave on the counter at room temperature for 2-3
hours.  During this time the dough will warm up and rise.  Line a 
large baking pan (approximately 13 x 9.5 x 2.5 inches) with 
parchment paper.  

Wet your hands and transfer the dough to a clean work surface. 
Cut the dough into six equal pieces.  Wet your hands again as 
you form each piece into a ball.  Arrange the rolls in the baking 
pan. Sprinkle the rolls with sesame seeds and a pinch of sea 
salt.

Let rolls rise for 30-40 minutes until double in bulk.  Meanwhile 
preheat the oven to 360 degrees F.



Bake for 25 to 30 minutes, until browned on top.  Cool to room 
temperature and refrigerate rolls for ½ hour before slicing for 
sandwiches.
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