QUICK AND EASY
BREAD ROLLS

PREP TIME: 3.5 hours =~ COOK TIME: 20 mins SERVES: 10

INGREDIENTS

2% cups flour

1/4 teaspoon yeast
Pinch of salt

Pinch of sugar

1% cups lukewarm water

METHOD

Mix flour and salt in a bowl.

Add yeast and sugar to lukewarm water and let sit for 2 minutes. Make a
well in the flour and pour in water/ yeast mix, combining to form a wet
dough. Place the dough in a warm spot and let this rise for 2-3 hours.

Separate mix into 6 equal portions and roll into round dough ball.

Place on a well-floured baking tray and cook in a hot Cookswell oven for
15-20 mins.

Serve piping hot with a large pat of butter.

\y
i%\é - Mix in dried herbs, nuts,

\Aé”y seeds or spices for
fu; Miﬂu variety and added flavor

A Camping tip: prep and freeze
'Y a soup to heat and serve with
” these buttered rolls on a
chilly evening out.







