
Amish Dinner Rolls 

RECIPE BY PJ HAMEL 

This recipe was inspired by one in a small handwritten Amish cookbook; 

thus its name. And my, oh my, are these rolls good! Dense yet still tender, 

moist but not at all heavy, these are the quintessential soft dinner roll. 

Mashed potato gives them both their soft texture and staying power: they'll remain moist and 

fresh-tasting at room temperature for several days, meaning they're a good candidate for make-

ahead. 

PREP: 15 mins BAKE: 20 to 25 mins  TOTAL: 3 hrs 35 mins  YIELD: 16 to 24 rolls 

 

Ingredients 

• 2 large eggs 

• 1/3 cup (67g) granulated sugar 

• 2 teaspoons (12g) salt 

• 6 tablespoons (85g) butter, softened 

• 1 cup (213g) mashed potatoes, unseasoned, lightly packed* 

• 2 1/2 teaspoons instant yeast or active dry yeast 

• 3/4 cup (170g) water, lukewarm (water in which the potatoes were boiled, if 

possible) 

• 4 1/4 cups (510g) King Arthur Unbleached All-Purpose Flour 

 

*1 medium-to-large baking potato will yield 227g of mashed potato. 
 

Instructions 

1. Weigh your flour; or measure it by gently spooning it into a cup, then sweeping 

off any excess. To make the dough, mix and knead all of the ingredients together 

— by hand, mixer, or bread machine set on the dough cycle — to make a 

smooth, soft dough. 

2. Place the dough in a lightly greased bowl, cover the bowl with plastic wrap, and 

let the dough rise until it's doubled in bulk, about 90 minutes. If you're using a 

bread machine, allow the machine to complete its cycle, then leave the dough in 

the machine until it's doubled in bulk, perhaps an additional 30 minutes or so. 

3. Gently deflate the dough, and divide it into 16 large balls, or 24 smaller balls. 

Round each ball into a smooth roll. 

4. Place the rolls in a lightly greased 9" x 13" pan. Cover the pan with lightly greased 

plastic wrap and let them rise for 1 1/2 to 2 hours, until they're quite puffy. 

Towards the end of the rising time, preheat the oven to 350°F. 

https://shop.kingarthurbaking.com/items/saf-red-instant-yeast
https://shop.kingarthurbaking.com/items/red-star-active-dry-yeast-1
https://shop.kingarthurbaking.com/items/unbleached-all-purpose-flour


5. Bake the rolls for 20 to 25 minutes, until they're golden brown and feel set. 

Remove them from the oven and turn them out of the pan onto a rack. Brush 

with melted butter, if desired. 

6. Serve rolls warm, or at room temperature. Store rolls, well wrapped in plastic, for 

several days at room temperature; freeze for longer storage. 

Tips from our Bakers 

• These rolls have the characteristic golden brown, rounded, smooth top of a classic dinner 

roll; we like to bake them rather tightly spaced, in a 9" x 13" pan, so that they crowd each 

other and become pull-apart rolls, with un-browned sides, as they're baking. For round 

rolls that are browned all over, place them in a larger pan, farther apart, so that they won't 

touch one another while they're baking. 

 

NUTRITION INFORMATION 

SERVING SIZE: 1 roll (72g)  SERVINGS PER BATCH: 16   

 

Amount Per Serving: 

CALORIES: 190   TOTAL FAT: 5g  SATURATED FAT: 3g   TRANS FAT: 0g 

CHOLESTEROL: 35mg  SODIUM: 260mg  TOTAL CARBOHYDRATE: 31g PROTEIN: 5g 

DIETARY FIBER: 1g  TOTAL SUGARS: 5g   

* The nutrition information provided for this recipe is determined by the ESHA Genesis R&D software 

program. Substituting any ingredients may change the posted nutrition information. 
 

 

https://www.kingarthurbaking.com/nutritional-info/15831

