
Eve’s Hedgie Rolls

Every year at the holidays my family makes this recipe. We call them Hedgie Rolls,

named after my great-aunt Hedgie who first brought the recipe around. Me, my mom,

my grandmother, and my aunt have all made them at various times and now that I'm

married they're a hit with the in-laws, too. Since this is a family recipe, there's a lot of

detail missing, but I've tried to fill it in as best as I can! If something is messed up don't

get mad at me!

Mix together in a small bowl and set aside:

● 2 packets yeast

● 1/2 cup sugar

● 2 tablespoons warm water

In large bowl, combine with a wooden spoon:

● 2 cups warm milk

● 1 egg

● 1 teaspoon salt

● 1/2 cup butter, room temperature

● 3 cups flour bread flour

Instructions

1. Mix into a smooth dough, then add yeast mixture and stir until well incorporated. Add

another 2.5 cups of flour and knead until just combined and smooth.

2. Cover the bowl and let the dough rise in the fridge overnight.

3. In the morning, divide the dough in half. Sprinkle some flour on the counter and

knead one half for five minutes, keeping the other half covered. Then swap them out

and knead the second one for five minutes.

4. Roll each dough ball out so that it's round and flat, about 1/2 inch deep. Using a pizza

cutter, slice each circle into 12 equal slices. (I usually cut it into quarters, then cut each

quarter into three even pieces.) Starting with the wide end, roll each slice tightly over

itself. Put them on a cookie sheet covered in parchment paper with plenty of space in

between-- no more than 8 per sheet. If you can position them so that the small pointy

corner is on the bottom and doesn't come undone as they proof.

5. Cover them loosely and let them rise again at room temperature until about doubled

in size.



6. Bake at 350 degrees for 12-15 minutes or until they're golden brown. Sometimes my

mom brushes melted butter or honey on them when they're done.


