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It isn’t often that a recipe 
surprises me and gets me this 
excited!  What am I so excited 
about?  I have finally created a
delicious spelt dinner roll that 
is light and airy and isn’t as 
dense as a brick!  What’s even
better is that they only take 30 
minutes to make from start to 
finish!  These are yeast rolls 
and typically you have to allow
the rolls to proof (or rise) for 
several hours.  Well this recipe
takes out all the wait time and 
will have you just as excited 
as I am….for real!!

How do I achieve creating these rolls 
in such little time?  I do so by soaking
the yeast for 15 minutes.  This 
speeds up the process of the yeast 
allowing it to rise much more quickly.
 I simple add the warm water, yeast, 
Rapadura Organic Whole Sugar
or Organic Sucanat  and oil.  I allow it 
to sit for 15 minutes and then add in 
the flour, egg, and salt.  I allow the 
mixer to knead for 2 minutes and the 
dough is ready to roll into 12 balls as 
shown in this picture above.



After the balls are formed allow to sit 
for 10 more minutes and then cook in 
a 400°F oven for another 10 minutes 
or until they turn slightly golden brown
on the top.  Brush the tops with a little
melted butter and sprinkle with poppy
or sesame seeds.  Serve warm and 
enjoy!

 
30 Minute Spelt Rolls That Are Light 
& Airy!
Prep Time: 20 minutes
Cook Time: 10 minutes
Total Time: 30 minutes
Yield: 12 rolls
Serving Size: 1 roll

Ingredients:
 1 cup plus 2 tbsp warm water 
 1/3 cup melted coconut oil 
 2 tbsp dry yeast 
 1/4 cup sugar 
 1 1/2 tsp unrefined sea salt 
 1 large egg 
 3 1/2 cup spelt flour, sprouted spelt flour or white spelt flour (any of these would work) 
 poppy or sesame seeds

Directions:
1. Preheat oven to 400 F. 
2. In your mixer bowl combine water, coconut oil, yeast and sugar. Mix and allow to rest for 15 

minutes. 
3. Using your dough hook attachment, mix in the salt, egg and flour. Knead with hook until dough is 

smooth and soft (about 2 minutes). 
4. Form dough into 12 balls and place into a greased 9"x13" pan and allow to rest for 10 minutes. 
5. Bake for 10 minutes or until tops are golden brown. 
6. Brush with melted butter and sprinkle some poppy or sesame seeds on top.

~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~   ~


