
Buttery Garlic Herb Knots
 Vegetarian

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
2.3 teaspoons active yeast  dry 

4 cups bread flour  for dusting plus more 

18 servings bench flour

2 tablespoons rosemary leaves  fresh minced 

2 tablespoons thyme leaves  fresh minced 

10 cloves garlic  grated 

2 teaspoons kosher salt

3 tablespoons olive oil

READY IN

150 min.

SERVINGS

18

CALORIES

260 kcal

https://whatsheate.com


0.8 cup parmesan  divided grated 

2 teaspoons salt

2 teaspoons sugar

16 tablespoons butter  unsalted room temperature 2 sticks 

1.8 cups warm water  105 to 110 degrees F 

Equipment
bowl

baking sheet

sauce pan

oven

plastic wrap

kitchen thermometer

stand mixer

kitchen towels

measuring cup

Directions
Prepare the recipe for Simple Pizza Dough. While the dough is rising, prepare the remaining

ingredients for the garlic knots and preheat the oven to 375 degrees F.

Mix the butter with the thyme, rosemary, 2 tablespoons Parmesan and garlic.

Turn the risen dough out onto a floured surface. Stretch the dough into a rectangle.

Spread half of the butter mixture on half of the dough. Then fold the dough in half, covering

the butter with the dough.

Using a pizza wheel, divide the dough into 18 strips. First cut through the middle, then you can

cut each half into 9 pieces. Stretch each strip and tie into a knot and tuck the ends

underneath the center of the knot.

Place the knots onto a baking sheet.

Sprinkle the knots with some of the Parmesan and bake until golden brown, 15 to 20 minutes.

Meanwhile, in a small saucepan over low heat, melt the remaining herb butter.



Once the knots come out of the oven, baste them with the melted butter and sprinkle them

with the remaining Parmesan.

Serve warm and enjoy!

In a liquid measuring cup, combine the warm water, yeast and sugar. Allow the yeast to

dissolve and bloom, about 5 minutes. Once bloomed, add the olive oil.

Meanwhile, in the bowl of a stand mixer fitted with the paddle attachment, combine the flour

and salt. Stream in the water/yeast mixture and as the dough begins to come together, switch

to a dough hook attachment. Allow the dough to knead, adding a bit more flour if needed, so

that the dough releases from the sides of the bowl, 1 to 3 minutes. You should be able to

touch the dough and not have the dough stick to your fingers. Once the dough has kneaded

and has pulled away from the sides of the bowl, remove the dough from bowl to a floured

work surface and, with floured hands, continue to knead it by hand for 1 to 2 minutes. Then

form the dough into a round ball and place it into a large bowl sprayed with nonstick spray.

Cover the bowl with plastic wrap or a clean dish towel and let the dough rise in a warm area

of your kitchen until it doubles in size, 1 1/2 to 2 hours. After the dough has risen it is ready to

be cooked however you'd like!

Cook's Notes: This dough is wet dough, keep bench flour at the ready and make sure to flour

your hands when working with the dough. Trust your gut as a chef, if the dough is to wet, add

more flour, if it is too stiff, add a little water.

Sugar is used to feed the yeast which will help the dough to grow. Bread flour will give you a

chewier texture because the flour has more gluten. You don't need to use a thermometer to

get the water temperature, it should just feel warm to the touch.

Nutrition Facts

 PROTEIN 9.23%
  FAT 48.71%

  CARBS 42.06%

Properties
Glycemic Index:17.45, Glycemic Load:17.73, Inflammation Score:-7, Nutrition Score:5.4091304540634%

Flavonoids
Naringenin: 0.06mg, Naringenin: 0.06mg, Naringenin: 0.06mg, Naringenin: 0.06mg Apigenin: 0.02mg, Apigenin:

0.02mg, Apigenin: 0.02mg, Apigenin: 0.02mg Luteolin: 0.36mg, Luteolin: 0.36mg, Luteolin: 0.36mg, Luteolin:

0.36mg Myricetin: 0.03mg, Myricetin: 0.03mg, Myricetin: 0.03mg, Myricetin: 0.03mg Quercetin: 0.03mg,

Quercetin: 0.03mg, Quercetin: 0.03mg, Quercetin: 0.03mg

Nutrients (% of daily need)



Calories: 260.3kcal (13.01%), Fat: 14.1g (21.7%), Saturated Fat: 7.49g (46.83%), Carbohydrates: 27.4g (9.13%), Net

Carbohydrates: 26.25g (9.55%), Sugar: 0.61g (0.67%), Cholesterol: 29.59mg (9.86%), Sodium: 587.41mg (25.54%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 6.01g (12.02%), Selenium: 14.9µg (21.29%), Manganese: 0.32mg

(15.92%), Vitamin B1: 0.13mg (8.66%), Folate: 33.3µg (8.32%), Vitamin A: 387.68IU (7.75%), Phosphorus: 72.95mg

(7.29%), Calcium: 65.64mg (6.56%), Vitamin B2: 0.09mg (5.49%), Vitamin E: 0.75mg (5.01%), Iron: 0.84mg (4.66%),

Vitamin B3: 0.92mg (4.61%), Fiber: 1.15g (4.6%), Copper: 0.08mg (4.02%), Magnesium: 12.99mg (3.25%), Zinc:

0.48mg (3.23%), Vitamin B5: 0.25mg (2.54%), Vitamin B6: 0.05mg (2.38%), Vitamin K: 2.48µg (2.36%), Vitamin C:

1.81mg (2.2%), Potassium: 59.38mg (1.7%), Vitamin D: 0.21µg (1.38%), Vitamin B12: 0.07µg (1.19%)


