
Dill Scallion Rolls 
Ingredients to make 12-16 rolls:

2 envelopes yeast
2 teaspoons sugar
5-6 cups flour
2 eggs
1½ - 2 cups of warm cups milk
1 tablespoon honey
6 tablespoons butter, divided
2 teaspoons salt
1 bunch scallions, finely chopped (about 1/2 cup)
2-3 tablespoons finely chopped fresh dill, more for serving
flaky sea salt
1 egg yolk, plus 2 tablespoons cream for egg wash

Directions:

In a small saucepan, heat a tablespoon of butter and sauté scallions on low for a couple of 
minutes until just tender and fragrant. Remove from heat, add minced dill and set aside. In a 
2 cup heat proof measuring cup, proof your yeast by adding it to ¼ cup of warm water (about 
100° along with 2 teaspoons of sugar).  Allow yeast to froth (about 10 minutes). In a separate 
measuring cup combine 1½ cups warmed milk (reserve remainder for later to adjust dough 
consistency if needed), 4 tablespoons of melted butter, salt, honey and eggs together 
whisking to combine. 

Using a standing mixer, with dough attachment place half the flour, proofed yeast, milk 
mixture, prepared scallions in dill in mixer.  Allow liquid and flour to combine and then add 
additional flour, cup by cup until flour is absorbed and dough is smooth and elastic in texture, 
but does not entirely retain its shape. Use another tablespoon of butter to grease a bowl. 
Place dough in bowl, cover with a damp, clean, kitchen cloth and place in your oven on proof 
setting or in a warm spot in your kitchen (75°-80° is ideal) and allow to rise for about 90 
minutes or until doubled in size. This is not an exact science and very dependent on humidity, 
and temperature. 

Once dough has risen the first time, punch down on a floured surface and gently knead for a 
minute or so and then divide dough into about 16 portions. Grease a 9x13 inch baking dish 
with butter and form a small roll with each piece. Place in greased sheet so each roll is close 
to its neighbor but with a half an inch separation, leaving it room to rise again. (If you can't 
quite fit the roll in the baking dish, you can bake the left overs in a smaller baking dish or 
make free form rolls on a baking sheet.) Cover rolls once again with damp cloth and allow to 
rise again for about 45 minutes.  

Preheat oven to 350°. Combine egg yolk and cream and whisk to combine. Just before 
placing rolls in oven, use a pastry brush to wash rolls. This will give them a lovely shine and a 
nice crispy exterior. Sprinkle with flaky sea salt, if desired. Place rolls in oven and bake for 
about 20 minutes until golden on top and baked through. When rolls are ready, melt 
remaining 2 tablespoons of butter and brush melted butter on top of rolls Allow rolls to cool 
about 10 minutes, before serving. Garnish rolls with dill sprigs if desired and enjoy!


