
1. Lightly grease a large bowl with oil, 
and set the bowl to one side. Measure 
330ml of lukewarm water (if you have a 
thermometer this is about 40ºC), and add 
1 tbsp of oil to the water. If this mixture is 
too hot, the dough will not rise.

7. Preheat the oven to 
220ºC/200ºC fan/gas mark 6. 
Once the rolls have proved, 
brush the batter onto each roll 
using a pastry brush, making 
sure the tops of the rolls are 
completely covered. Use all of 
the batter if possible. Let the
rolls rest for 10 minutes. 

6. While the rolls are proving, 
make the tiger roll topping 
by mixing together 100ml of 
lukewarm water and 1 tbsp 
of oil. In a seperate medium 
bowl, add the yeast (bag 5), 
and the rice flour, sugar, and 
salt (bag 6). Whisk together to 
combine. Gradually add the 
warm water and oil mixture, 
whisking constantly until a 
smooth, spreadable batter is 
formed. If the mixture is too thick 
to spread, add an extra tsp of 
water. Set aside for 15 minutes, 
or until the rolls have proved.

5. To shape the rolls after the dough has 
risen, tip the dough onto a clean, lightly 
floured surface, and knead a few times to 
knock the air out. Divide the dough into 
12 equal pieces (an approximate weight 
per roll is 80g), and roll it into balls by 
tucking the edges underneath into the 
middle. Shape your hand like a claw, and 
with the dough on a flat surface, roll each 
ball in a circular motion until the top is 
smooth. Put the rolls onto the prepared 
trays, leaving plenty of space between 
each roll. Cover with cling film, or a tea 
towel, and leave to prove in a warm 
place for a further 20-30 minutes, or until 
doubled in size.

3. Lightly dust a clean surface 
with flour, and tip out the dough. 
Knead the dough for 10 minutes, 
until it is smooth and elastic (see 
bakedin.co.uk/how-to-knead-
dough). 

4. Shape the dough into a ball, making 
sure the top is smooth. Put the dough 
into the greased bowl (from step 1), 
cover with cling film or a tea towel, and 
leave to prove, somewhere warm, until 
it has trebled in size. This should take 
60-90 minutes. Line 3 baking trays with 
the provided baking paper (or work in as 
many batches as needed).

8. Bake the rolls for 15-20 minutes until 
the tops have turned golden brown. 
Leave to cool slightly, then tuck in! If you 
want warm rolls the next day, preheat the 
oven to 200ºC/180ºC fan/gas mark 5, 
wrap the rolls in tin foil, and heat for 10-
15 minutes. The tin foil helps prevent the 
rolls from drying out.

TOP TIP

2.  To make the dough, in a 
clean large bowl (not the greased 
bowl), add the strong white flour 
(bags 1 & 2), the sugar and salt 
(bag 3), and the yeast (bag 4), 
and combine. Gradually add 
the oil and water mixture to the 
bowl, using your hand to mix the 
ingredients. Mix until a soft, but 
not sticky, dough is formed. If 
needed, cautiously add up to an 
extra 50ml of lukewarm water.

Why not try these tiger rolls with a slice of brie, a handful of rocket and a
dollop of chilli jam.
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prep time bake time servings

40 MINS 15-20 MINS 12

you will needin the kit

480ml water (330ml + 50ml + 100ml)
30ml (2 tbsps) oil of your choice e.g 
olive oil, sesame oil. (15ml + 15ml), 
plus extra for greasing

Clingfilm / tea towel
1 or more baking trays
Pastry brush

Bag 1: 300g strong bread flour
Bag 2: 300g strong bread flour
Bag 3: 12g caster sugar, 12g salt
Bag 4: 2 ¼ tsps yeast
Bag 5: 1 ¼ tsps yeast
Bag 6: 100g rice flour, ¼ tsp granulated 
sugar, ¼ tsp salt
Bag: 50g strong white flour for dusting

Strong white bread flour: (wheat flour, statutory nutrients: calcium, niacin, iron, thiamin), rice flour: rice (100%), 

yeast (yeast, emulsifier (sorbitan monostearate)), salt (salt, anti-caking agent: sodium ferrocyanide), caster sugar, 

granulated sugar.

Best before: see sticker.  Store in a cool, dry place.

ingredients

BakedIn Ltd, Office 112, Slington 
House, Rankine Road, Basingstoke
Hampshire, RG24 8PH

or

Allergens: For allergens see ingredients in bold.
May contain: milk, soy & nuts.

760g

TIGER ROLLS

3 x A4 baking paper
STORAGE

Once cooled these rolls can be stored 
in an airtight container or frozen. Store 
in a freezer for up to 3 months.
 

Energy kJ / kcal
Fat
    of which saturates
Carbohydrates
    of which sugars
Protein
Salt

1441kJ/340kcal
1.4g
0.0g
68g
3g

12.1g
1.7g

Nutritional info Per 100g (as sold)

Bakedin.co.uk/tiger-rolls
VIDEO

+ 80 - 120 prove


