
AT A GLANCE

PREP
20 mins. to 30 mins.

BAKE
20 mins. to 25 mins.

TOTAL
2 hrs 55 mins. to 3 hrs 25 mins.

YIELD
16 rolls

Parker House Rolls

These feather-light, buttery rolls were a 19th-century staple of the Parker House,
a famous Boston hotel — the same hotel that in 1855 created the first Boston
Cream Pie, serving both rolls and pie to the likes of Oliver Wendell Holmes,
Henry Wadsworth Longfellow, and Ralph Waldo Emerson. 

So what makes a Parker House roll special? Butter. A buttery fold during the
shaping process (and butter brushed on after they're baked) give them over-the-
top flavor. An egg, milk, and a fair amount of butter in the dough give them fine
and tender texture. All in all, this Boston-based roll is a bread-basket classic.

One more note: the "original" Parker House roll recipe calls for the dough to be
cut in circles, dipped in butter, and folded over. However, having tried this rather
messy process in the past, and ending up with rolls that popped open in the
oven, rather than hold their shape (and their buttery pocket), we opted for a
slightly different method. 

The result? Softly rounded rectangular rolls, looking very much like the rolls
served these days at the Omni Parker House hotel — still a Boston landmark
after all these years.

3 cups King Arthur Unbleached All-Purpose Flour
2 1/2 teaspoons instant yeast
3 tablespoons sugar
1 1/4 teaspoons salt
1/4 cup potato flour or 3/4 cup instant mashed potato flakes
3 tablespoons butter
1 cup milk
1 large egg
3 1/2 to 4 tablespoons butter, melted; for brushing on rolls

Directions
1. In a large mixing bowl, or in the bowl of an electric mixer, combine all of the

ingredients (except the 3 tablespoons melted butter at the end), mixing to
form a shaggy dough. Note: to speed the rising process, whisk together the
milk and egg, and heat gently just enough to remove the refrigerator chill;
then add to the remaining ingredients.

2. Knead the dough, by hand (10 minutes) or by machine (7 to 8 minutes) until
it's smooth.

3. Place the dough in a lightly greased bowl or 8-cup measure (so you can
track its rising progress). Allow it to rise for 90 minutes; it'll become quite
puffy, though it probably won't double in bulk. Note that the dough takes
quite awhile to get going; after 1 hour, it may seem like it's barely expanded
at all. But during the last half hour, it rises more quickly.

4. Transfer the dough to a lightly greased work surface. Divide it in half. Working
with one half at a time, roll or pat the dough into an 8" x 12" rectangle.

5. Brush the dough all over with a light coating of the melted butter. You'll have
butter left over; you'll need it for the other half of the dough, as well as for
brushing on top of the baked rolls.
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6. Cut the dough in half lengthwise, to make two 4" x 12" rectangles. Working
with one rectangle at a time, fold it lengthwise to about 1/2" of the other edge,
so the bottom edge sticks out about 1/2" beyond the top edge. You'll now
have a rectangle that's about 2 1/4" x 12". Repeat with the other piece of
dough.

7. Cut each of the rectangles crosswise into four 3" pieces, making a total of 8
rolls, each about 2 1/4" x 3". Place the rolls, smooth side up, in a lightly
greased 9" x 13" pan. Repeat with the remaining piece of dough, making 16
rolls in all. You'll arrange 4 rows of 4 in the pan, with the longer side of the rolls
going down the longer side of the pan. Gently flatten the rolls to pretty much
cover the bottom of the pan.

8. Cover the pan, and let the rolls rise for about 45 minutes to 1 hour, until they're
puffy but definitely not doubled. Towards the end of the rising time, preheat the
oven to 350°F.

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

10. Remove them from the oven, and brush with the remaining melted butter. Pull
them apart to serve.

11. Yield: 16 rolls.

Tips from our bakers

Due to the natural tendency of yeast dough to both stretch and shrink as you
work with it, don't stress when you don't end up with rolls that are all the same
size. Just arrange them however they best fit to cover most of the bottom of the
pan — a shorter one next to a longer one, etc. By the time they've risen, baked,
and been slathered with butter, no one will care about perfection, size-wise. And
anyway, as Ralph Waldo Emerson said: "A foolish consistency is the hobgoblin
of little minds."


