
Soft Dinner Rolls
 Vegetarian

Ingredients
1 tablespoon active yeast  dry 

3.3 cups bread flour

2 tablespoons butter  melted 

1 large eggs

1 teaspoon salt

1 cup warm water

0.3 cup sugar  white 

Equipment
frying pan

READY IN

145 min.

SERVINGS

15

CALORIES

130 kcal
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oven

plastic wrap

baking pan

bread machine

Directions
Grease a 9x13-inch baking dish.

Place bread flour, water, sugar, egg, 2 tablespoons softened butter, yeast, and salt into the

pan of your bread machine in the order recommended by the manufacturer. Select the Dough

cycle and press Start. When the cycle is complete, remove the dough and press down to

deflate.

Divide dough into 15 equal pieces and form into rolls.

Place rolls in prepared baking dish, brush with melted butter, and cover dish loosely with

plastic wrap; let rise until doubled in volume, about 30 minutes.

Preheat oven to 375 degrees F (190 degrees C).

Bake rolls in the preheated oven until the tops are golden brown, 12 to 15 minutes.

Nutrition Facts

 PROTEIN 11.81%
  FAT 16.21%

  CARBS 71.98%

Properties
Glycemic Index:12.47, Glycemic Load:15.05, Inflammation Score:-1, Nutrition Score:2.7478260741286%

Nutrients (% of daily need)
Calories: 129.62kcal (6.48%), Fat: 2.31g (3.56%), Saturated Fat: 1.13g (7.08%), Carbohydrates: 23.1g (7.7%), Net

Carbohydrates: 22.38g (8.14%), Sugar: 3.42g (3.8%), Cholesterol: 16.41mg (5.47%), Sodium: 173.27mg (7.53%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 3.79g (7.58%), Selenium: 11.84µg (16.91%), Manganese: 0.22mg

(10.84%), Folate: 16.8µg (4.2%), Vitamin B1: 0.05mg (3.5%), Phosphorus: 35.02mg (3.5%), Fiber: 0.72g (2.89%),

Copper: 0.06mg (2.79%), Vitamin B2: 0.04mg (2.55%), Vitamin B5: 0.21mg (2.08%), Zinc: 0.3mg (1.99%), Vitamin

B3: 0.38mg (1.91%), Magnesium: 7.51mg (1.88%), Iron: 0.31mg (1.73%), Vitamin A: 65.19IU (1.3%), Vitamin E: 0.19mg

(1.24%)


