Bulgarian Boiled Bread Rolls
Makes 30 rolls

15g fresh yeast or 1.5 teaspoons dried yeast
150ml warm water

1 teaspoon caster sugar

550g strong white flour

.5 teaspoon salt

300ml lukewarm milk

15g butter, melted

1. Stir the yeast into the warm water with the sugar until well blended. Leave aside for 5-10 minutes.
2. Place all ingredients together with the yeast liquid in a bowl and mix to a dough. Knead well.

3. Cover and leave in a warm place until doubled in size.

4. Divide the dough into 30 ping-pong ball size pieces.

5. Bring a large saucepan three-quarters full of water to a boil.

6. Reduce heat so that the water is just simmering and add the balls, a few at a time. Remove to a colander to drain as soon as each ball rises to the surface of the water.

7. Arrange the yeast balls on greased baking trays and slit the top of each one with a sharp knife.

8. Leave to rise a little.

9. Bake the rolls towards the top of oven – Gas Mark 7/220oC/425oF – for about 15 minutes. Cool on a wire rack.

