
Peanut Butter Butter Sweet Rolls
 Vegetarian

Ingredients
2.3 teaspoons yeast  dry 

9 ounces bread flour

0.3 cup brown sugar

1.3 cups crunchy peanut butter

1 teaspoon salt

3 ounces semolina flour

2 tablespoons sugar

1 stick butter  unsalted divided 

1 cup water  lukewarm 

READY IN

120 min.

SERVINGS

9

CALORIES

473 kcal

https://whatsheate.com


Equipment
bowl

frying pan

oven

plastic wrap

baking pan

stand mixer

kitchen towels

Directions
Combine the water, sugar, and yeast in the bowl of your stand mixer.

Let it stand until it for 10 minutes.

Add the bread flour and semolina and knead with the dough hook until the mixture begins to

become elastic. Cover the bowl with plastic wrap and set aside for 20 minutes.

Add the salt and 6 tablespoons of the butter, cut into small pieces. Knead with the dough

hook until the butter is completely incorporated and the mixture becomes smooth and

elastic. Cover with plastic wrap and set aside for 30 minutes.

Flour your work surface and spray an 8-inch square baking pan with baking spray.

Turn out the dough onto your floured surface and knead it briefly. Shape it into a rectangle,

then roll it to a rectangle about 12x16 inches. Position it with one of the long sides facing you.

Spread the peanut butter on the dough thinly covering the entire surface except about an

inch on the edge farthest from you.

Sprinkle the brown sugar on top of the peanut butter. It doesn't have to be completely even,

but try not to have huge clumps of it. If you like, sprinkle a pinch or two of coarse salt on top,

as well.

Beginning with the side closest to you, being rolling up the dough, jellyroll style. Don't roll it

tightly - you want it to be a bit loose. When you reach the far end, pinch the dough to seal the

seam.

Cut the dough into 3 even pieces, then cut each of those into 3 pieces for a total of



Arrange the rolls, cut side down, in the pan in 3 rows. Flatten the rolls a bit so they are all the

same height and they just barely touch each other in the pan.

Divide the remaining 2 tablespoons of butter into pieces and place a bit on top of each roll.

Cover the dough with plastic wrap and let it rise until doubles, about 30 minutes.

Preheat the oven to 325 degrees. When the dough has risen, remove the plastic wrap and

bake until the rolls are nicely browned, about 35 minutes.

Removed the rolls from the pan and let them cool if you aren't serving them immediately. For

a soft top, cover the rolls with a clean kitchen towel as they cool.

If you like you can top these with a sprinkle of powdered sugar or drizzle them with drizzle of

your favorite glaze. Personally, I like them plain.

Nutrition Facts

 PROTEIN 11.15%
  FAT 52.78%

  CARBS 36.07%

Properties
Glycemic Index:21.23, Glycemic Load:18.7, Inflammation Score:-6, Nutrition Score:12.651739161947%

Nutrients (% of daily need)
Calories: 473.46kcal (23.67%), Fat: 28.72g (44.18%), Saturated Fat: 9.27g (57.92%), Carbohydrates: 44.15g (14.72%),

Net Carbohydrates: 40.03g (14.56%), Sugar: 11.7g (13%), Cholesterol: 26.99mg (9%), Sodium: 438.03mg (19.04%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 13.64g (27.29%), Manganese: 0.94mg (46.78%), Selenium:

22.92µg (32.74%), Vitamin B3: 6.08mg (30.41%), Folate: 78.25µg (19.56%), Vitamin E: 2.69mg (17.91%), Magnesium:

70.35mg (17.59%), Fiber: 4.12g (16.5%), Phosphorus: 162.87mg (16.29%), Vitamin B1: 0.22mg (14.9%), Copper:

0.29mg (14.47%), Potassium: 331.56mg (9.47%), Zinc: 1.42mg (9.46%), Vitamin B6: 0.18mg (9.23%), Vitamin B2:

0.15mg (8.63%), Iron: 1.41mg (7.86%), Vitamin B5: 0.71mg (7.06%), Vitamin A: 314.33IU (6.29%), Calcium: 31.28mg

(3.13%), Vitamin D: 0.19µg (1.26%), Vitamin K: 1.15µg (1.09%)


