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SAVOURY BREAKFAST  ROLLS
500G Strong White Flour
7g pkt easy-blend Yeast

1 tsp Sugar
1 tsp Salt

2 tbsp Chopped Chives
2 tsp Sweet & Spicy Moffat Mustard

50g Butter
125ml Milk

125ml Water

METHOD

Mix dry ingredients in a large bowl.
Warm wet ingredients to blood heat, pour into a depression in the centre of the dry mix

And combine by hand
Knead on a floured surface for 5 Minutes then place in an oiled bowl and lave, covered, in a warm place until well risen.

Knead dough and divide into 20 pieces, roll into balls and prove on oiled trays in a warm place for about 20 minutes.
Bake in a hot oven (180C) for 15 minutes

Recipe by Janet Schukardt @ Well View Hotel, Moffat
www.wellview.co.uk


