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Yoghurt Rolls 
 
 

EQUIPMENT 
 

Stand Mixer with dough hook attachment, Mixing Bowls, Whisk, Scales, Chef’s Knife, Solid Baking Trays, Canola Oil Spray, 
Cake or Cooling Rack 

 
 

INGREDIENTS 
 

640gm Plain Flour, 230gm Natural Yoghurt, 200gm Warm Water,  
12gm Dried Yeast, 5gm Salt, 5gm Extra Virgin Olive Oil 

 
 

METHOD 
 

Place the flour into the bowl of a stand mixer. Add the extra virgin olive oil to the water and whisk in the salt and yeast. 
Add the yoghurt to the water and yeast mix and whisk again to combine. 

 
Start the mixer on a slow speed and while the mixer is running pour in the yoghurt mix. Mix for a further 5-6 minutes on 

medium low speed. 
 

Once mixed remove the dough from the bowl and knead for another 5 minutes on a lightly floured bench until the dough 
becomes elastic. 

 
Return the dough to the bowl and cover the bowl with cling film. Place the bowl into a pre-heated oven steam setting 40˚C 

for 30 minutes to prove. 
 

Once proved remove the bowl from the oven and remove the dough from the bowl, knead again for a further 5 minutes and 
portion the dough into 12 equal portions. 

 
Roll each portion into a ball and set aside. Spray 2 solid baking trays and place 6 dough balls onto each tray. Return the 

trays to the oven to prove again steam setting 40˚C for 25 minutes. 
 

Once proved remove from the oven and re-set the oven to 190˚C combi mode, once the oven is up to temperature place the 
trays in the oven and bake until golden for 17-20 minutes. 

 
Once baked remove from the oven and cool on a cake rack, use the rolls for a dinner party or toasted for a hamburger bun. 

 
 
 

HINTS & TIPS 
 

- If you are a little over every burger these days being served in sweet brioche rolls try this instead. The yoghurt gives a 
slight sour note to the bread and toasts extremely well 

 


