
Cornmeal Crescent Rolls

This is an easy recipe for soft rolls, perfect for sandwiches or to accompany soups,
stews or chili.  I recommend using a finely ground cornmeal.  To enhance the 
flavor, I use an overnight cool rise and a combination of dry yeast and sourdough 
starter.
Ingredients:

• ¾ cup warm water
• 2 tsp dry yeast
• ¼ cup warm water + 2 T butter
• 1 egg
• ½ cup sourdough starter (optional)
• 2 T sugar
• 1 tsp salt
• 2 ½ cups bread flour
• ½ cup corn flour or finely ground cornmeal

Directions:

1.  In large bowl of stand mixer, combine ¾ cup warm water and yeast.  Let stand 
for 5 – 10 minutes to dissolve yeast.
2.  Stir sourdough into yeast mixture.
3.  In small glass measuring cup combine ¼ cup warm water and 2 T butter.  Heat 
in microwave oven for 20 to 30 seconds, to melt butter.  Set aside to cool.
4.  Meanwhile, use a medium size mixing bowl to combine the dry ingredients – 
sugar, salt, bread flour and corn flour.  Stir dry ingredients and set bowl aside.
5.  Stir cooled melted butter and egg into yeast mixture.
6.  Next, add all the dry ingredients to the yeast mixture.  Stir by hand to form a 
shaggy ball.
7.  Cover bowl and dough with plastic wrap and let it sit on counter for about 30 
minutes.
8.  After the dough’s resting period, attach bowl to stand mixer with dough hook. 
Mix dough at medium speed for 5 to 8 minutes.  You should have a smooth ball. If
dough is too sticky, cover bowl again and let it rest another 30 minutes.  Resume 
mixing and the dough should firm up into a smooth ball.
9.  Cover the bowl again and refrigerate overnight.



10.  The next morning put the bowl out on counter.  To help dough warm up, I 
transfer the dough to the counter while I rinse the cold bowl with hot water.  When
the bowl is warmed up, I transfer the dough to the bowl and replace the cover. 
Then it takes and hour or so for the dough to warm up to room temperature.
11.  While the dough is warming up, prepare two baking sheets by lining them 
with parchment paper.
12.  Transfer the dough to a counter, sprinkled lightly with cornmeal or cornflour. 
Use a kitchen shears to cut the dough into two equal pieces.  Working with one 
dough portion at a time, cut each portion into four equal pieces – you will have 
eight rolls total.  Use your hands to flatten each portion into a circle or triangle. 
Then roll up the dough and twist ends slightly to a crescent shape.  You will need 
to sprinkle on extra cornmeal to keep the dough from sticking.
Place four rolls on each baking sheet.
13.  I use a spray bottle to spritz a little water on top of each roll, followed by a 
spritz of sea salt.  Cover the rolls and let them rise for about 20 minutes.
14.  Preheat the oven to 400 degrees F., which should take another 20 minutes. Use
baking stones if you have them.
15.   Meanwhile the rolls should have doubled in size.  Use a baking peel to 
transfer the parchment paper and rolls to the baking stones.
16.  Bake rolls for about 20 minutes, until lightly browned on top.  Cool 
thoroughly on wire racks.


