
Buttermilk Herb Rolls 
Recipe from “Buttermilk,” by Debbie Moose, and told in my own words.  I just 

used different herbs, as noted below.

Ingredients: {Makes about 25 rolls} 

1 (1/4-oz.) envelope of active dry yeast (not instant or highly active)

2 Tbsp. sugar, divided

1/4 c. warm water

1 c. buttermilk

1/4 c. + 1 Tbsp. melted butter (preferably unsalted), divided

3 c. flour

1/2 tsp. baking soda

1 1/2 tsp. salt

herbs: I used 3+ Tbsp. fresh dill, chopped.  The original recipe calls for 
1 Tbsp. dried dill and 1 tsp. dried thyme.  You could also experiment 
with oregano, basil--whatever you like.

Directions:

In the bowl of an electric mixer, put the yeast and 1 Tbsp. of the 
sugar.  Pour the warm water over it, stir gently once or twice, and 
let it sit until small bubbles form and the yeast froths.

In a small saucepan over low heat, warm the buttermilk just slightly 
until it feels warm but not hot if you dip your finger in it.  
(Otherwise it might curdle.)  Remove the buttermilk from the heat 
and stir in 1/4 c. of the belted butter.  Pour the buttermilk mixture 
into the yeast mixture and stir it lightly a few times with a spoon or 



a fork.  

In a large bowl, combine the flour, baking soda, salt and the 
remaining 1 Tbsp. sugar.  If you're using fresh herbs, chop them well.  
Stir the fresh or dried herbs into the flour mixture.  

Pour the flour mixture into the buttermilk-yeast mixture.  Using the 
dough hook attachment, beat the dough for 3-4 minutes only, on 
the lowest or second-lowest speed, until it's soft and smooth. 

Pour hot water at least halfway up the sides of a skillet or a shallow 
baking pan (like a pyrex) and place the bowl in it so the dough will 
be kept warm and humid.  Cover it with a light dish towel and place 
it in a warm spot for 1 hour, or until the dough has risen to twice its 
size.

Discard the baking pan of water and punch the dough down.  Coat a 
rimmed baking pan or two with a very thin layer of olive oil--just 
enough to make it non-stick.  Put the remaining 1 Tbsp. of melted 
butter in a little bowl. 

Pull off a piece of the dough a little smaller than a golf ball.  Do not 
handle it a lot--just tuck the ends under so it looks like a little pillow 
of dough.   Dip it in the butter so that it has a little butter all over 
it.  Place it in the baking pan.  Repeat with the remaining dough, 
melting a little more butter if needed for dipping.  Place the rolls a 
few inches apart because they'll expand a little during baking and you 
don't want them to touch each other.  Cover the baking pans will a 
light towel and place in a warm spot until the rolls have risen to 
twice their size.  (Roughly-speaking.  Mine didn't look a full two sizes 
larger but they did rise a little again.)



Heat the oven to 400 degrees and bake the rolls on the top rack for 
15 minutes or so, until they're a slight golden brown.   Check them 
at 13 minutes if you have a hot oven.  The bottoms of the rolls will 
get a little browner, but they should not get dark brown.  Serve.
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