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My Famous Garlic Roll Recipes

By Chef Ray 


Thank you very much for downloading my Garlic Roll Recipe. I know that you and your family will enjoy these wonderful rolls and will have everyone talking about them. They truly taste as good as they look. I’m including two separate ways of making the rolls. The first recipe uses fresh butter and garlic while the second uses olive oil and garlic. I enjoy making both but it seems the most popular with my family is the butter recipe. They’re equally delicious. The fun part will be making both and letting your family decide.

Warm Wishes and Good Eating!

Chef Ray

Please visit my website at www.rayskitchen.com for more great recipes!

Garlic and Butter Recipe

The bread dough is a very important part of this recipe. Below you’ll find my recipe for Italian Bread. This dough works the best however you do have some additional options that you can take advantage of to quicken the process. Most upscale grocery stores with good bakeries offer a pound loaf of “Pizza Dough”, or you can even get “Italian Bread Dough”. If you’re in a hurry this is a quick and easy option. I’ve even been known to buy a loaf of dough from my local “authentic pizza shop”. 

Dough Recipe

2 tablespoons virgin olive oil


1-teaspoon salt

2 teaspoon sugar



1 package yeast  “Active Dry”

3 cups Bread Flour



1 – 1 1/4 cups warm water 
This dough is great for the garlic rolls, pizza or calzone dough, and even makes wonderful Italian bread.

In a clean dry bowl mix the dry ingredients  (flour, salt, sugar and yeast.) Next add the warm water and olive oil.  If you have a kitchen mixer with a bread hook, mix on low for about 10 minutes or until the dough becomes elastic and smooth. If you are making the dough by hand, need the dough for about 10 to 15 minutes until smooth and elastic. 

Once the dough is smooth and complete divide the dough in half, round out and place in two clean bowls. Cover each with a kitchen towel or cover. Place the dough in a warm dry place, (Do not place the dough on a direct heat source) let the dough raise for 60 minutes or until it doubles in size. Once the dough doubles in size it is ready for use. 
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Making the Rolls

(Butter Recipe)

Additional Ingredients for the Rolls

2 large bulbs fresh garlic



dried basil

1 stick lightly salted butter



salt/ or sea salt

Separate the garlic for the bulbs, clean and mince into very small pieces then set aside. (You can use bottled minced garlic but you’ll get much better results from fresh. If you use the bottled minced garlic you’ll need about 6 to 8 tablespoons for either recipe). 

After your dough has proofed (doubled in size) on a floured flat surface stretch the dough out like a snake. 
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Cut the dough in half. I like to use a pizza cutter. If you don’t have one a simple knife will work well. 
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Remove one of the pieces of dough. You’ll now want to roll out the remaining dough. If you have a rolling pin, that’s your tool of choice. If you don’t have a rolling pin I’ve been known to use a cleaned can of vegetables or whatever to roll with. Some of my friend’s kitchens are lacking necessary kitchen utensils. 

Roll out to about 1/4 inch flat and about 14 to 16 inches long.
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Add two heaping tablespoons of minced garlic. If you use bottled garlic make sure the garlic is strained so there is no water. 
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Next spread the garlic evenly over the dough like the picture. 
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Next lightly sprinkle the dough with dried basil. I use regular basil from the grocery. This spreads really easy and still gives great flavor. 
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Using your pizza cutter or a sharp knife cut the dough in strips about 1 ½” inches thick.
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Now roll each strip tightly. Make sure you pinch the ends of the rolls tightly or they will separate during the cooking process. Follow the same process as above for the rest of the remaining dough.
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Once you have made all of the rolls. Place them on a non-stick cookie sheet. Using spray oil is fine; however watch the bottoms of the rolls when you cook them. With spray oil they can burn fast.   On the cookie sheet let rolls rise for about 15 to 20 minutes or until they look a little puffy again. 

Pre-heat your oven to 400 degrees. Place your cookie sheets with the rolls on the middle rack. Let cook until the tops of the rolls are a nice golden brown. Should take about 20 minutes. But watch the rolls carefully. After 10 minutes of cooking check them every few minutes and watch the bottoms of the rolls. 

In a separate pot melt 1 stick of butter with 2 tablespoons of minced garlic and sauté the garlic for just a couple minutes. Do not overheat the butter it will burn quickly and do not brown the garlic.  Melt the butter and garlic just before the rolls are done. 

Use Caution and remove the rolls from the oven. They will be very hot to the touch and will burn your skin. Let cool for a few minutes and place the rolls in a nice large clean bowl. Drizzle the melted garlic/ butter mixture over the top of the rolls and then salt to taste. Don’t use too much salt. 
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Garlic and Oil Recipe

1/2 cup of olive oil




salt 

2 tablespoons minced garlic


1/4 cup of chopped parsley 

Follow the direction as listed above for preparing the rolls. In a pot cook at medium heat 1/2 cup of olive oil with garlic. Cook a few minutes until you can smell the garlic aroma, then add the parsley and cook another 2 minutes. Don’t overcook. Don’t brown or burn the garlic. Cook at a medium temp. Once you smell a good strong garlic aroma the mixture is done just add your parsley and simmer for a minute or so. 

When your rolls are done. Place the rolls in a clean dry bowl and drizzle the olive oil mixture over the top. Use a large spoon and thoroughly mix so that all of the rolls are smothers in the oil/garlic. Lightly salt to taste. 

Warm Wish and Good Eating!

Try My Great Recipe For

“Pecan Peanut Butter Ice Cream Pie”

Only available on my website!
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www.RaysKitchen.com
A Little Bit Of Heaven Cake Recipe
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1 Package Frozen Peaches



1 Package Frozen Mixed Berries

8 – 10 Fresh Strawberries



4 Kiwi (As round as possible)

2 Cups Sugar





½ Cup Water

2 Tablespoons Orange Extract


1 Tablespoon Vanilla Extract

1 Large Container Whipped Topping


1 Angel Food Cake
Place the frozen berries and frozen peaches in two separate skillets. Add ¼ cup of water to each then add 1 cup of sugar to each. (Add a little water if necessary. You don’t want the mixture too dry.) Bring to a boil then lower heat and cook for about 15 minutes on low stirring often. When the peaches and berries are cooked and the sugar is completely cooked in remove and place in two clean bowls. Cover and refrigerate until the peaches and berries are cold. 

In a separate clean bowl add the container of whipped topping. Fold in the two tablespoons of orange extract and also vanilla extract until completely mixed. Keep refrigerated until ready for use. 

Cut the angel food cake from right to left into three equal separate layers. Make sure you cut the cake evenly.

Cut into half four strawberries for the top of the cake and quarter a few more strawberries for the bottom of the cake. Peel the kiwi evenly and cut them into thin slices. 

Next layer the kiwi slices on the first layer of the cake and top with the cold peaches. Do not bring the peaches or berries to the edge of the cake, especially the berries. They will stain the icing. Add the next layer of angel food and top with the cold berries. Add the final layer of cake. 

Spread the icing over the cake and use a cake bag to decorate. Follow the picture above to decorate. Keep cake refrigerated and covered. 

Enjoy!

Don’t forget to visit www.RaysKitchen.com for more recipes. If you have questions E-mail me at info@rayskitchen.com
