Hawaiian bread rolls
Adapted from King Arthur Flour
As seen on CakeSpy.com

Makes 16 rolls

For the sponge
e 1/4 cup all purpose flour
e 1 tablespoon yeast
e 2 tablespoons lukewarm water

For the dough

1/2 cup Mountain Dew

1/4 cup (4 tablespoons) unsalted butter, softened
1/3 cup brown sugar

2 large eggs, plus 1 egg yolk; reserve the egg white
1 teaspoon vanilla extract

2 3/4 cups all purpose flour

1 1/2 tablespoons corn starch

1 teaspoon salt

Procedure

Step 1:
Prepare the “sponge”. In the bowl of your stand mixer, combine all of the sponge ingredients.
Let them rest for 15 minutes.

Step 2:
Add the Mountain dew, butter, brown sugar, eggs and yolk, and vanilla, mixing until combined.

Step 3:
In a separate bow, sift together the remaining flour, starch, and salt. Add the dry mixture to the
liquid ingredients in the stand mixer bowl.

Step 4:

Begin to mix the ingredients using the paddle attachment. The mixture will start out quite sticky.
Once the ingredients have come together, continue to mix and knead until the mixture becomes
smooth and elastic. You can continue with the paddle attachment or switch to the dough hook.
(Author’s note: | do not have a dough hook so | used the paddle attachment for 5 minutes to
knead, pausing and scraping the dough that might have stuck to the bottom of the bowl and the
paddle attachment a few times during the process.).


http://www.kingarthurflour.com/recipes/PrintRecipe?RID=5889&radio=1
http://www.cakespy.com/

Step 5:
Lift the dough out of the bowl for a moment. Lightly grease the bottom of the mixing bowl, form
the dough into a ball, and place it back in the bowl. Cover, and let rise until puffy, about 2 hours.

Step 6:
Grease a 9" x 13" pan. Gently, deflate the dough. Divide it into 16 equal pieces, by dividing in
half, then in halves again, until you have 16 equal pieces.

Step 7:
Form each piece into a smooth ball, with the seam, if any, facing down. Space the buns in the
pan (two rows of 5, and one of 6).

Step 8:
Cover the dough with plastic wrap. Let the dough rise in the pan for 1 hour, until it's nicely puffy.
Toward the end of the rising time, preheat the oven to 350 degrees F.

Step 9:
Mix the reserved egg white with about 1 tablespoon of water, and brush over the tops of the
rolls. This will give them a shiny finish.

Step 10:
Bake the rolls for 20 to 25 minutes, or until golden on top.

Step 11:
Remove the rolls from the oven, and place the pan on a wire rack. Let cool for several minutes,
then remove from the pan to serve warm.
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