
Cheddar and Chickpea Rolls

Ingredients:
• 1 ¾ cups water
• 2 tsp yeast
• 2 tsp honey
• 2 tsp olive oil

Put 1 ¾ cups warm water in large bowl of electric mixer.  Sprinkle in the yeast and
let it sit for 5 to 10 minutes to dissolve.
Stir in the honey and olive oil.

• 3 2/3  cup bread flour
• 1/3 cup fine corn flour
• 2 tsp salt

In a medium bowl, add the dry ingredients and mix well.   Now stir the dry 
ingredients into the yeast mixture.   Form a rough ball and cover bowl with plastic 
wrap.  Let this sit on the counter for 1 hour.

Attach the dough hook and mix on low speed for 1 or 2 minutes to form a smooth 
ball.  Cover bowl with plastic again and place bowl in the refrigerator to chill 
overnight.

The next morning, remove bowl from refrigerator and let it sit on the counter for 2 
hours to warm up.  

• ½ cup shredded sharp cheddar cheese
• 1/3 cup roasted chickpeas, chopped in food processor*

Do one set of stretch-and-fold, leaving the dough in the mixing bowl.  Cover bowl 
and let it sit on the counter for 30 minutes.  
For the second set of stretch-and-fold, sprinkle in the shredded cheese.  Wait 
another 30 minutes to do the third stretch-and-fold, this time sprinkling in the 
roasted chickpeas.  Cover the bowl again and let it sit on the counter for 30 
minutes more.

Now prepare two baking sheets lined with parchment paper.  Put baking stones in 
your oven.



Sprinkle a little water on your kitchen counter before transferring the dough to the 
counter.  Use a kitchen shears to cut the dough in two equal portions.  Cut each 
portion into four equal pieces/ for eight rolls.  Using wet hands, gently fold each 
piece of dough into a ball and place it on a baking sheet (four rolls per sheet).   I 
like to spray each roll with a little water before topping each with a little salt and 
sesame seeds.
Let the rolls rise (you can put them in a cold oven with the door shut – to keep 
them in a draft-free place) for 30 minutes or longer, until they have almost doubled
in size.  
Preheat your oven to 425 degrees F.  Slide a baking peel under the parchment 
paper to transfer the rolls to the hot baking stones (or leave the rolls on the baking 
sheets if you don’t have baking stones).  Bake for 30 minutes, then check to see if 
the rolls are golden brown on tops and bottoms.  Remove rolls to a wire rack to 
cool thoroughly.
------------------------------------------------------------------------------------------------

*  Here’s a recipe for roasted chickpeas
https://www.gimmesomeoven.com/roasted-chickpeas/


