Chocolate =Rolls

Another recipe made of this "roll” recipe, and | love chocolate rolls. They have that extra flavor with the
chocolate that makes them perfect. Shouldn’t eat too many though!

Servings: 20 pieces
Preparation time:
30-45 minutes
Baking time: 15-17 minutes
Total time: 2 hours
Baking Temperature:
2000 Celcius
4000 Fahrenheit

Measurements
1000g white flour
2 tbsp. cardamom

1509 sugar
6 dl. milk
1009 yeast
1509 butter
100g chocolate

Directions

= Start by melting butter in a small casserole pot.
= When melted add in the milk and heat up to approximately 37-400C

(100-1100F) + (2 minutes should do it)

= Add flour, cardamom, sugar and yeast to a mixer bowl.
= Pour in the butter and milk mixture.
= Use the “hook” tool and start the mixer at low speed for 2 minutes.
& Continue mixing at full speed for another 7 minutes.
= Add more flour if the dough gets too sticky.
= Take out of the bowl and let it rest on the kitchen counter for 15 minutes.
- Flatten out the dough with your hands, and spread out the chocolates

on top.

- Fold in every corner, and roll it up to a large dough roll.
- Keep rolling it to a “bread ish” shape, before you cut it into about 18

pieces.

& Place nine rolls on each baking sheet, with a baking paper under.
= Let the rolls rise for about 30 minutes in a hot place.
= Mix 1 egg + 2 tbsp. hot water, and brush the rolls with the mixture.
~ Quickly get them into the oven. They need about 17 minutes to bake.

When the color is golden brown, they are done!



