
Recipes by TRacey seaman
TexT by nina eldeR

phoTogRaphy by Ryan liebe

Love homemade 
bread but never 

thought it would 
come out of your 
kitchen? Go from 

beginner to  
brag-worthy  

baker in  
60 minutes. 

recipes 
Yeasty Pull-Apart Rolls 

Savory Cream Muffins
Spiced Sweet Potato Biscuits 

Cheddar Cheese Loaves 
Perfect Popovers 

Red Onion Pinwheels
Salty Sticks 

Grape Focaccia

fresh
in 1 hour (or less!)
Bread

INSTANT

EXPERT!
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beat the clock To get beautiful bread in just  
60 minutes, you’ve gotta bake smart. Here’s how to pull it off.

dough to rise. Baking soda needs 
something acidic (buttermilk, 
molasses) to create its loft.  
Baking powder is even easier—it 
rises on its own.

Go steam-powered Baked goods 
like popovers don’t need any 
additional ingredients to reach their 
dramatic height. As they bake, the 
liquid in the batter turns to steam, 
causing them to pop up in the pan. 

cheat a little Start with  
store-bought dough (it’ll be our 
secret!), then shape and flavor it 
however you like. Find three  
ideas on page 10.

kick-start your dough If you’re using 
yeast, keeping the dough extra-warm 
and cozy can slash your rising time in 
half. Preheat your oven to 200�, turn 
it off, then stick in the dough. The heat 
encourages the yeast to gobble up  
the sugars in the dough and release 
carbon dioxide, which causes the  
dough to puff up.

skip the yeast Baking soda and  
baking powder can also give breads a 
boost—and there’s no waiting for the

Baking is a science, 
which means accurate 

measurements are 
important. Embrace your 

measuring spoons! 



Your mixer’s 
dough hook kneads 

shaggy, sticky 
dough into smooth 
dough ready for 
baking—no elbow 
grease required.



5 tbsp. unsalted 
butter

1 cup milk
4¼ cups flour
¼ cup sugar
4½ tsp. active dry yeast
1 tsp. salt

1. Position a rack in the 
lower third of the oven; 
preheat to 200°. Grease 
a large glass or ceramic 
bowl. In a small pan, 
melt 4 tbsp. butter over 
medium heat. Add the 
milk and ½ cup water. 
Cook, stirring, until  
the mixture registers 
125° on an instant-read 
thermometer. Remove 
from the heat.
2. In the bowl of an 
electric mixer, combine 
4 cups flour, the sugar, 
yeast and salt on low 
speed. Gradually blend 
in the warm milk mixture. 

Yeasty Pull-Apart Rolls 
MAKES 16 PREP 35 MIN BAKE 25 MIN

Increase the speed to 
medium and mix for  
30 seconds to blend. Mix 
in remaining ¼ cup flour 
until the dough comes 
together in a sticky ball.
3. Attach the dough 
hook. Knead the dough 
on medium-high until 
smooth, 5 minutes. 
Transfer the dough to the 
prepared bowl (don’t use 
the metal mixer bowl). 
Turn off the oven; let the 
dough rise in the oven for 
10 minutes. Meanwhile, 
grease a 10-inch 
springform pan or a  
9-by-13-inch baking pan.
4. Turn out the dough 
onto a floured work 
surface. Cut into 
quarters, then quarter 
each dough piece, to 
make 16 pieces. Quickly 
roll the dough pieces into 

balls by cupping your 
hands on top of them  
and rotating them against 
the work surface; nestle 
in the prepared pan. 
Cover with a kitchen 
towel; let rise in a warm 
spot for 10 minutes. 
Meanwhile, preheat the 
oven to 375°.
5. Bake the rolls until 
golden-brown, about 
25 minutes for the 
springform pan  
or 20 minutes for the 
baking pan. Melt the 
remaining 1 tbsp. butter; 
brush it on the tops of the 
hot rolls. Let the rolls cool 
for at least 20 minutes 
before serving. 

This is what you want  
to see as your dough  

rises: some nice bubbles 
and plenty of puff. 



2½  cups flour
1 tbsp. baking 

powder
1 tbsp. sugar
½ tsp. salt
2 cups heavy  

cream
3 tbsp. unsalted 

butter, melted

1. Preheat the oven to 
400°. Grease a standard 
12-cup muffin pan. 
2. In a large bowl, whisk 
together the flour, baking 

Savory Cream Muffins
MAKES 12 PREP 10 MIN BAKE 20 MIN

powder, sugar and salt. 
Drizzle the cream on top; 
stir gently with a rubber 
spatula until the dough 
barely comes together. 
Spoon the dough into the  
muffin cups. Using a 
pastry brush, dab the 
melted butter on top. 
Bake until golden-brown, 
about 20 minutes. Let 
cool for 10 minutes in the 
pan. Serve warm or at 
room temperature.

Brush your bread with  
a little melted butter 

before baking to give it  
a shiny, tasty top.
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Stamp, don’t twist: 
Spinning the cutter  
seals the edges and  
prevents the biscuit  
from rising fully. 

Spiced Sweet Potato Biscuits
MAKES 14 PREP 25 MIN BAKE 20 MIN

2 cups flour
2 tbsp. (packed) 

dark brown sugar
1 tbsp. baking  

powder
½ tsp. baking soda
½  tsp. salt
¼ tsp. plus 1/8 tsp. 

pumpkin pie spice
1 stick (4 oz.)  

unsalted butter,  
7 tbsp. chilled 
and cut into small 
pieces, and 1 tbsp. 
melted

¾ cup cold mashed 
sweet potato 
(from an orange-
fleshed sweet 
potato)

½` cup whole milk
1 tsp. granulated 

sugar
1. Preheat the oven to 
400°. Line a large baking 
sheet with parchment. 
In a large bowl, whisk 
together the flour, brown 
sugar, baking powder, 

baking soda, salt and  
¼ tsp. pumpkin pie 
spice. Add the chilled 
butter and work into  
the dry mixture with 
your fingertips until 
finely blended.  
2. In a medium bowl, 
whisk together the 
mashed sweet potato 
and milk. Pour the sweet 
potato mixture into the 
dry mixture and stir with 
a fork until the dough 
just comes together.
3. Turn out the dough 
onto a floured work 
surface; pat into an 
8-inch round. Using a 
2-inch cutter, cut out  
8 biscuits; transfer to the 
prepared baking sheet. 
Gather the scraps, pat 
out into a 5-inch round 
and cut out 6 more 

biscuits; place on  
the baking sheet.
4. Brush the biscuits 
with the melted butter. 
Mix the granulated sugar 
with the remaining 1/8 tsp. 
pumpkin pie spice; 
sprinkle on the biscuits. 
Bake until puffed and 
golden, 18 minutes. 
Let cool for 10 minutes 
before serving.
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3½ cups flour 
1¼  tsp. salt
1 tsp. baking soda
3 tbsp. butter, 

softened
4 oz. sharp orange 

cheddar, coarsely 
shredded

1¾ cups buttermilk

1. Preheat the oven  
to 400°. Grease two  
5-by-9-inch loaf pans. In a 
large bowl, whisk together 
the flour, salt and baking 
soda. Using your fingers, 
mix 2 tbsp. butter into 
the flour mixture until 
well incorporated (it 
should look like sand). 

Cheddar Cheese Loaves
MAKES Two 5-BY-9-INCH LoAVES PREP 15 MIN BAKE 30 MIN

Add the cheese; toss to 
coat. Add the buttermilk 
and stir until the dough 
just comes together. 
Divide between the pans; 
smooth the tops.
2. Cut a shallow cross all 
the way across the tops 
of the loaves. Thinly slice 
the remaining 1 tbsp. 
butter. Place the butter  
in the cuts in each loaf. 
Bake until the top is 
browned and a tester 
inserted in the center 
comes out clean, 25 to 
30 minutes. Let cool in the 
pan at least 30 minutes 
before slicing.

Cutting a cross on the 
top of your loaf before 

baking lets the heat 
sneak in, cooking the 
bread perfectly all the 

way through.



2 large eggs, at 
room temperature

1 cup whole milk, at 
room temperature

1 cup flour
½ tsp. salt
1 tbsp. unsalted 

butter, melted

1. Position a rack in the 
lower third of the oven; 
preheat to 450°. Grease 
a standard popover pan. 
Using a blender, mix the 
eggs, milk, flour and salt 
at low speed until just 
combined, about  

Perfect Popovers
MAKES 6 PREP 10 MIN BAKE 40 MIN

20 seconds. Add the 
melted butter; blend  
for 10 seconds.
2. Pour about 1/3 cup 
of the batter into each 
prepared cup (filling 
about halfway). Bake for 
20 minutes. Lower the 
oven temperature to 
350°.  Bake until puffed, 
golden and crisp, 15 to  
20 minutes. Using a small, 
sharp knife, carefully cut 
around the sides of each 
popover to release. 
Serve immediately.

Six-ounce custard  
cups or ramekins make 

a good stand-in for  
a popover pan. Just  

line 'em up on a  
baking sheet.
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Salty Sticks
MAKES 12  
PREP 40 MIN BAKE 15 MIN

2 tbsp. EVOO
1 lb. thawed frozen 

bread dough
1 egg, beaten
2 tbsp. pretzel salt
1. Preheat the oven to 
200°. Spread the EVoo 
on a baking sheet. on a 
floured work surface 
using floured hands, 
press and stretch the 
dough into a 6-by-10-inch 
rectangle. Cut the dough 
in half lengthwise, then 
cut each half crosswise 

Red Onion 
Pinwheels
MAKES 8 PREP 40 MIN  
BAKE 20 MIN

1 lb. thawed frozen 
bread dough

4 tbsp. unsalted 
butter

1 cup finely chopped 
red onion

 Salt and pepper
½ cup finely grated 

parmesan cheese
3 tbsp. finely 

chopped flat-leaf 
parsley

1. Preheat the oven to 
200°. Grease a baking 
sheet. Place the dough 
onto a floured work 
surface; press to flatten. 
In a medium skillet, melt 
2 tbsp. butter over 
medium-high heat. Add 
the onion. Season and 
cook, stirring, until soft,  
5 minutes; cool.
2. Stretch the dough  
into a 10-inch square. 
Sprinkle with the cooked 
onion, parmesan and 
parsley. Roll up jellyroll-
style, starting at the 
short end; cut crosswise 
into 8 slices. Place on the 
baking sheet, spacing 
evenly. Turn off the oven; 
let the dough rise in the 

Turn store-bought dough into treats  
pretty enough for any breadbasket.

creative loafinG

oven for 15 minutes. 
Remove the baking sheet 
from the oven; place in a 
warm spot to rise for 
another 15 minutes. 
Increase the oven 
temperature to 400°.
3. Bake the rolls until they 
are golden and sound 
hollow when tapped, 
about 20 minutes. Melt 
the remaining 2 tbsp. 
butter and brush on top 
of the rolls. Sprinkle 
lightly with salt. Let cool 
at least 15 minutes 
before serving.

into 12 strips, ½ inch wide. 
Place the strips on the 
baking sheet, spacing 
evenly. Turn off the oven; 
let the dough rise in the 
oven for 15 minutes. 
Remove the baking sheet 
from the oven; place in a 
warm spot to let rise for 
another 15 minutes. 
Increase the oven 
temperature to 400°.
2. Brush the breadsticks 
with the beaten egg,  
then sprinkle with  
the pretzel salt. Bake  
until they are golden-
brown and sound 
hollow when tapped, 
about 15 minutes. Let 
cool for 15 minutes  
before serving. 



2 cups seedless red 
or black grapes

4½ tsp. EVOO
2 tsp. granulated 

sugar
1 lb. thawed frozen 

bread dough
 Confectioners’ 

sugar, for dusting
1. Preheat the oven to 
200°. In a medium skillet, 
cook the grapes, 2 tsp. 
EVoo and the granulated 
sugar over medium heat, 
stirring, until the grapes 
begin to soften, about  
5 minutes. Remove from 
the heat and let cool.
2. Pour the remaining  
2½ tsp. EVoo onto a large, 
shallow baking sheet, 

Grape Focaccia
SERVES 8 PREP 40 MIN BAKE 20 MIN

spreading to coat. Put the 
dough on the baking sheet; 
press to flatten. Turn the 
dough over, coating with 
the EVoo. Stretch the 
dough to a 9-by-12-inch 
oval. Spoon the grapes on 
top, leaving a 1-inch border. 
Turn off the oven; let the 
dough rise in the oven for  
15 minutes. Remove from 
the oven; place in a warm 
spot to rise for another  
15 minutes. Increase the 
oven temperature to 400°.
3. Bake the focaccia until it 
is golden around the edges 
and the grapes are tender, 
about 20 minutes. Let cool 
for 15 minutes, blotting 
any grape juice on the 
pan. Transfer to a cutting 
board. Dust very lightly 
with confectioners’ sugar 
before serving.


