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Overnight Dinner Roll “Pillows” 

Ingredients: 

 2 ¼ tsp. instant yeast (or 1 packet active yeast) 

 1 cup warm water 

 1 cup warm milk or half-and-half 

 1/3 cup granulated sugar 

 1/3 cup melted unsalted butter 

 ½ tbs. fine kosher or sea salt 

 1 large egg, lightly beaten 

 2 cups bread flour 

 2 cups all-purpose flour 

 ½ cup whole wheat flour 

 Cooking spray or vegetable oil 

 3 tbsp. unsalted butter, melted 

*You may need a bit more or a bit less flour depending on humidity, etc.- the dough should be 

tacky and pull away/clean the sides of the bowl 

 

Directions: 

 In the bowl of a stand-mixer fitted with the paddle attachment pour the water, milk and 

butter and stir until mixed 

 Mix in the sugar and then the egg 

 Mix in the yeast and the 2 cups of bread flour 

 Switch the paddle attachment out for the dough hook attachment 

 Mix in the salt and the ½ cup of wheat flour 

 Add the all-purpose flour ½ cup at a time until the dough cleans the sides of the bowls 

and forms one mass around the dough hook 

 Knead for 3 minutes  

 Lightly grease a large bowl with either cooking spray or vegetable oil 

 With wet hands (to help prevent sticking as the dough will be tacky) remove the dough 

from the bowl, form it into a ball and place it in the oiled bowl, cover with plastic wrap 

and place in a warm place to rise for 30-45 minutes or until nicely puffy (it will not quite 

double in size) 
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 Line a half sheet pan with parchment or a silpat and mist with cooking spray (or grease 

lightly with vegetable oil) 

 Portion out your dough into equal pieces- a kitchen scale is handy for this. Make 

approximately 4 ounce portions to make a sheet of 12 rolls or smaller, depending on what 

you like. 

 Roll each dough ball on an un-floured surface under the palm of your hand, using a 

circular motion, into a ball. Lightly spray your hands with cooking spray to help prevent 

sticking. 

 Place dough balls on prepared baking sheet 1 inch apart 

 Cover with plastic wrap (that has been lightly sprayed with cooking spray on the side that 

will touch the dough) and refrigerate overnight 

 Remove the tray from the fridge at least 2 hours before you plan to bake and allow to 

come to room temperature and complete the final rise 

 Preheat the oven to 400 degrees F about 30 minutes before you are ready to  bake, with 

the oven shelf in the middle position 

 Remove the plastic wrap and bake the rolls for 10-20 minutes, depending on how large or 

small you made your rolls. For 4 oz. rolls this should take about 15 minutes. They should 

be lightly golden brown on top and with an internal temperature of about 200 degrees F 

(taken with an instant read thermometer). 

 Brush with melted butter and serve immediately 

 


