
Angie's Perfect Dinner Rolls
 Vegetarian   Gluten Free

Ingredients
4 teaspoons yeast  dry 

0.5 cup butter  melted 

2  eggs

2.5 cups milk

2 teaspoons salt

0.5 cup sugar

Equipment
bowl

oven

READY IN

275 min.

SERVINGS

36

CALORIES

48 kcal

https://whatsheate.com


mixing bowl

baking pan

Directions
Pour milk into a large mixing bowl, and sprinkle yeast over the surface. Allow to rest for 5

minutes. Beat in the sugar, eggs, 1/2 cup butter, and salt; blend thoroughly. Gradually stir in

the flour to make a soft dough. Cover bowl, and set in a warm place until dough doubles in

size, about 1 hour.

Punch down the dough, cover the bowl, and allow to rise again. Repeat this step two more

times.

Break off 2 to 3 inch size pieces of dough, roll lightly into round shape, and place in prepared

baking dish, edges touching. Repeat to make 36 dough balls. Cover and let rise until doubled

in size.

Preheat oven to 400 degrees F (200 degrees C). Lightly grease a 9x13 inch baking dish.

Bake rolls in preheated oven until tops turn golden brown, 10 to 15 minutes. When rolls are

finished baking, drizzle melted butter over the top, and serve warm.

Nutrition Facts

 PROTEIN 8.36%
  FAT 61.46%

  CARBS 30.18%

Properties
Glycemic Index:4.39, Glycemic Load:2.24, Inflammation Score:-1, Nutrition Score:1.2456521800031%

Nutrients (% of daily need)
Calories: 48.09kcal (2.4%), Fat: 3.37g (5.18%), Saturated Fat: 2.02g (12.6%), Carbohydrates: 3.72g (1.24%), Net

Carbohydrates: 3.63g (1.32%), Sugar: 3.6g (4%), Cholesterol: 17.91mg (5.97%), Sodium: 159.58mg (6.94%), Alcohol:

0g (100%), Alcohol %: 0% (100%), Protein: 1.03g (2.06%), Vitamin B1: 0.05mg (3.24%), Vitamin B2: 0.05mg (2.94%),

Phosphorus: 24.91mg (2.49%), Vitamin A: 119.44IU (2.39%), Folate: 9.33µg (2.33%), Calcium: 23.18mg (2.32%),

Vitamin B12: 0.12µg (1.98%), Selenium: 1.15µg (1.64%), Vitamin D: 0.24µg (1.57%), Vitamin B5: 0.15mg (1.51%)


