Parker House Rolls

about 2 1/2 dozen rolls
Adapted from Bobby Flay’s recipe for Parker House Rolls on the Food Network Website

Parker House rolls were first made at the Boston hotel known as the Parker House in the 19th
century. They've been popular ever since. Irresistible when pulled straight from the oven, they
also freeze beautifully for later enjoyment.

1 %2 cups whole milk

8 tablespoons (1 stick) unsalted butter plus 3 tablespoons melted butter for brushing
1/2 cup granulated sugar

2 Y teaspoons (1 package) active dry yeast

Y2 cup warm water

3 large eggs, lightly beaten

1% teaspoons salt

about 6 3/4 cups (about 30 ounces) all-purpose flour

Bring the milk to a simmer in a small saucepan. Remove from the heat and stir in the
stick of butter and the sugar. Set aside while the mixture cools.

In a measuring cup combine the warm water and active dry yeast. Let sit for 10
minutes. After 10 minutes, if mixture is not foamy, discard and start again with new
yeast.

In the bowl of an electric mixer fitted with a bread hook, combine the milk mixture,
yeast mixture, eggs, salt and 3 cups all purpose flour and mix until smooth. Add the
remaining flour, %2 cup at a time, until the dough begins to pull away from the sides of
the mixing bow] and is smooth and not too sticky.

Remove the dough from the bowl and knead by hand on a floured surface for about 5
minutes. Grease a large bowl with a little butter and place the dough in it. Cover
lightly with plastic wrap and then a cloth towel and let rise until double in size, about 1
hour.

Line a baking sheet with parchment paper and preheat the oven to 350 degrees. Turn
out the dough on a lightly floured surface and punch it down. Cut the dough into 2-
ounce pieces (about the size of a golf ball) and roll them into balls. Place the dough balls
so that they touch one another on the parchment lined baking sheet. Cover loosely with
plastic wrap and let rise for 1 hour.

This recipe came from Minced blog at www.mincedblog.com.



Bake for about 20 minutes until golden brown. Brush with the three tablespoons melted
butter and then set aside to cool. Serve immediately or wrap cooled rolls in foil and
place in a plastic freezer bag. Freeze for up to 3 months. To reheat, remove the foil-
wrapped rolls from the bag and place them, still wrapped in foil, in a 350 degree oven
for about 15 minutes.

This recipe came from Minced blog at www.mincedblog.com.



