
Multi-grain Rolls with Poolish

Poolish

1 ½ cups bread flour (or ½ cup rye flour and 1 cup AP 
flour)

1 cup water at room temperature

¼ tsp. Yeast

Dough

2 – 2 ½ cups bread flour

½ cup multi-grain cereal (dry)

1 1/3 tsp. Salt

1 tsp.  Yeast dissolved in ½ cup warm water

2 T honey

1 T olive oil

1 large egg, slightly beaten

1 T grated lemon zest



sesame seeds, poppy seeds, multi-grain cereal or wheat 
bran for sprinkling on top

Directions:

Day 1:  make poolish.  Put 1 cup warm water in medium 
bowl (stainless steel, glass or ceramic).   

Sprinkle in the yeast and let it sit for 5 minutes to 
dissolve.   Stir in the flours to make a thick paste.  Cover 
with plastic wrap and let sit at room temperature for 4 to 
6 hours.  Refrigerate overnight.

Day 2:  Remove the poolish from the refrigerator 1 or 2 
hours to remove the chill.  

- Use the large bowl of the electric mixer.  Combine ½ 
cup warm water with 1 tsp yeast and let it sit for 5 
minutes.  

- Stir in the poolish.  Then add the honey, oil, lemon zest 
and egg.  Stir by hand to incorporate these ingredients.

- Next stir in 2 cups of bread flour and the multi-grain 
cereal.  Sprinkle with the salt.

- Attach the dough hook and mix on low to medium 
speed.  Add up to ½ cups additional bread flour if needed
to get a soft/firm dough.  Continue mixing for 5 minutes 
to form a ball.



-Lightly oil the dough in the mixing bowl.  Remove the 
dough hook and leave the bowl on the counter, covered 
with plastic wrap.

-Let the dough to ferment at room temperature for 30 
minutes.  Then start the “stretch and fold” process:  

https://www.youtube.com/watch?v=QYzxulQY1Gc

Repeat the stretch and fold process every 30 minutes 
three times,

-Divide the dough into two equal pieces.  Cut each piece 
into four equal pieces, for a total of eight rolls.

- Put parchment paper on two baking sheets.

Shape each piece of dough into a ball, or flatten each 
piece and put in a filling before shaping it into a ball (I 
use cheese filling or raisins).  Then place four rolls on 
each baking sheet.

-  Sprinkle the tops of each roll with sea salt and 
seed/grain topping of your choice.k

-Leave rolls out on counter for about an hour until 
doubled in size.

-Preheat the oven to 450 degrees F.  (use a baking stone 
if you have one).

-Bake for about 25 minutes or until rolls are browned.

https://www.youtube.com/watch?v=QYzxulQY1Gc
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