
Sourdough Buckwheat Rolls

Ingredients:
• 1 ½ cups warm water
• 1 ½ tsp yeast
• ¾ cup sourdough (ripe, fed)
• 1 T molasses

Put water in the large bowl of a stand mixer.  Add yeast and let it sit for 5 to 10 minutes 
to dissolve.  Next, stir in the sourdough and molasses.

• 3 cups bread flour
• 1/3 cup whole wheat flour
• 1/3 cup buckwheat flour
• 1 ½ tsp salt
• 3 T mixed seeds:  sesame, poppy, chia, flax, etc.

Mix the above dry ingredients in a medium bowl.
Stir all of the dry ingredients into the yeast/water mixture.  Form a shaggy ball and cover
the bowl with plastic wrap or plastic bag.  Let it sit at room temperature for 1 hour.

Next, attach the mixer’s dough hook and knead at low speed for 3 to 5 minutes.  This 
should form a smooth ball of dough.  Put the plastic cover back over the bowl and 
refrigerate it overnight.

The next morning, transfer the covered mixing bowl to a counter and let it sit for 2 
hours.  
Then – still leaving the dough in the bowl – do three sets of “stretch and fold” about 30 
minutes apart.

Prepare two baking sheets by lining them with parchment paper.  Use baking stones in 
your oven if you have them.

Put the dough on a slightly wet counter and use a kitchen scissors to cut the dough into 
two equal pieces.  You can further cut each half of the dough into four equal pieces – 
these will be your eight rolls.  Using wet hands, stretch and fold each piece into a ball 
and place it on the parchment paper, placing four rolls on each baking sheet.
Sprinkle each roll with dry oatmeal and sesame seeds and some coarse salt.  Put the rolls
in a draft free spot to rise (You can use your cold oven for this purpose, just remember to
take them out before you turn on the oven).

https://www.theperfectloaf.com/guides/how-to-stretch-and-fold-sourdough/


Allow about 40 minutes total for the rolls to rise – I start preheating my oven to 450 F. 
about 20 minutes after shaping the rolls because it takes the oven an additional 20 
minutes to reach 450 degrees F.
Slide a baker’s peel under the parchment paper to transfer the rolls to the baking stones 
in the hot oven.  Bake for 25 to 28 minutes.  Transfer hot rolls to a wire rack to cool 
thoroughly.


