
Sweet Potato Rosemary Rolls 
Ingredients for 16-20 rolls:

½ c water, heated to about 100º 
¼ c whole milk
1½  packets yeast
1 Tbsp sugar
¼ cup honey
2 large eggs
1½ tsp Salt
6 Tbsp Butter, melted and cooled, 
plus more for greasing
3-4 tsp fresh minced rosemary
1 cup roasted and mashed sweet potato
4½-5 cups all purpose flour

Directions:
In a 2 cup measuring cup, combine heated water, yeast and sugar. Allow yeast to proof for 
about 10 minutes until puffy and activated. 

In a small saucepan, combine heat milk and and add butter once hot. Allow combination to 
cool slightly and whisk in eggs and honey until combined along with sweet potato, rosemary 
and salt. 

Using a stand mixer, fitted with the dough hook attachment, place about 4 cups of flour in bowl, 
add remaining ingredients, and on low, process until combined until incorporated. Knead until 
the dough is smooth and is pulling away from the sides, but still somewhat sticky, adding flour 
¼-cup at a time as necessary. This will depend on humidity so it is not an exact amount. Take 
dough in your hands and knead a few times into a smooth ball. Placed in a greased bowl, 
cover with a damp, clean kitchen towel and place in a warm spot in your kitchen for about 1-2 
hours or until dough has doubled in size. 

Grease a large baking dish with butter, divide dough in 16-18 equal portions, shape into small 
rectangular rolls and place in baking dish so there is about ½-inch space in between. If your 
dish is not large enough for all your rolls, use an additional sheet for the remainder. Cover 
again with kitchen towel and allow to rise for another 30-60 minutes until rolls are touching 
each other. 

Preheat oven to 350 degrees. Bake for about 20 minutes or until the rolls are golden and 
spring back lightly to touch. Remove from oven and using a pastry brush, brush warm rolls with 
butter and rosemary. Sprinkle with Maldon salt. 

Allow to cool for 10 minutes and serve warm.

For Rosemary Sea Salt Butter Topping:
¼ cup butter, melted
1 tsp roughly chopped rosemary
Maldon Sea Salt for sprinkling


