
Air Fryer Dinner Rolls: Soft, Buttery, and Effortlessly Perfect Every Time

Description

Dinner rolls have long been a staple in homes around the worldâ??soft, pillowy, and perfect with soups,
salads, holiday feasts, or just a pat of melting butter. What if you could make these rolls faster, easier,
and without turning on your oven? Welcome to the world of Air Fryer Dinner Rollsâ??a game changer
for home bakers and food lovers alike. In this comprehensive guide, youâ??ll learn how to make fluffy,
golden dinner rolls right in your air fryer, using a simple list of ingredients and foolproof techniques.

Why Make Dinner Rolls in the Air Fryer?

The air fryer revolutionized home cooking by making traditional oven tasks faster and more energy-
efficient. Hereâ??s why itâ??s perfect for dinner rolls:

Speed: Preheating an oven can take 10â??15 minutes. Air fryers preheat instantly or donâ??t
require preheating at all.
Efficiency: Less heat in the kitchen means no sweating during summer baking.
Perfect Texture: Circulating hot air in an air fryer gives the rolls a crisp, golden top while keeping
the inside fluffy and moist.
Small Batch Friendly: Ideal for households of 2â??4, or anyone who doesnâ??t want to make a
full tray of oven rolls.

Click here To View Full Recipe

Ingredients Breakdown and Their Roles

Letâ??s take a closer look at the ingredients youâ??ll need:

1. Warm Water (Â¼ cup)

This activates the yeast. The temperature should be between 100Â°F and 110Â°Fâ??warm but not hot.
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2. Active Dry Yeast (2 Â¼ teaspoons or 1 packet)

The leavening agent that makes the rolls rise. Proper blooming is crucial for fluffy texture.

3. Granulated Sugar (3 tablespoons, divided)

Feeds the yeast and adds a touch of sweetness. Using part of it early helps activate the yeast.

4. Bread Flour (2 Â¼ cups or 281g)

Bread flour has a higher protein content, which leads to better gluten formationâ??ideal for chewy, fluffy
rolls.

5. Salt (1 teaspoon)

Enhances the flavor. Too much can kill the yeast, so measure accurately.

6. Milk (Â½ cup)

Adds richness and softness. Warm it slightly for better mixing.

7. Unsalted Butter (4 tablespoons, softened, divided)

Brings flavor, fat, and tenderness. Three tablespoons go into the dough; one tablespoon is brushed on
top after baking.

8. Coarse Salt (Optional)

For a finishing touch that adds contrast and a gourmet flair.

Kitchen Tools and Equipment Needed

Air Fryer with a basket (not oven-style)
Mixing bowls
Measuring cups and spoons
Parchment paper
Dough scraper or knife
Plastic wrap or damp towel
Pastry brush (for butter)

Optional but helpful:

Stand mixer with dough hook
Instant-read thermometer

COMPANY NAME
Address | Phone | Link | Email

default watermark

Page 2
Footer Tagline



Step-by-Step Instructions

Step 1: Bloom the Yeast

In a small cup, combine:

Â¼ cup warm water
2 Â¼ teaspoons active dry yeast
1 teaspoon of the sugar

Stir gently and let it sit for 10 minutes. If it foams and bubbles, your yeast is alive and active.

Step 2: Mix Dry Ingredients

In a large bowl, mix:

2 Â¼ cups bread flour
Remaining 2 tablespoons sugar
1 teaspoon salt

Whisk to combine.

Step 3: Add Wet Ingredients

Add the bloomed yeast mixture, Â½ cup milk (lukewarm), and 3 tablespoons softened butter. Stir until a
shaggy dough forms.

Step 4: Knead the Dough

Turn the dough onto a lightly floured surface and knead for 8â??10 minutes until smooth and elastic. If
you have a stand mixer, knead using the dough hook for 6â??7 minutes.

Step 5: First Rise (Proofing)

Place dough in a greased bowl, cover with plastic wrap or a damp towel, and let it rise in a warm spot
for 1 to 1.5 hours until nearly doubled.

Step 6: Shape the Rolls

Punch down the dough, divide into 12 equal pieces, and shape into balls. Place them next to each
other in a parchment-lined air fryer basket.

Step 7: Second Rise in the Air Fryer (Off)

Cover and let rise inside the air fryer (turned OFF) for 45â??60 minutes.
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Step 8: Bake in the Air Fryer

Set air fryer to 300Â°F. Bake for 15â??18 minutes until golden on top.

Step 9: Brush and Serve

Brush with remaining 1 tablespoon butter and sprinkle coarse salt (optional). Serve warm.

Air Fryer Dinner Rolls: Cooking Time and Temperature

Temperature: 300Â°F (149Â°C)
Time: 15â??18 minutes
Preheat Required? No

Check at the 15-minute mark. Rolls should be golden brown and sound slightly hollow when tapped.

How to Shape the Perfect Dinner Rolls

1. Weigh the total dough and divide it into 12 equal pieces.
2. Flatten each piece into a disc, then pull the edges underneath to form a smooth ball.
3. Pinch the seams closed and roll gently between your palms.

This technique creates round, even rolls that rise uniformly.

Proofing Rolls Inside an Air Fryer (Without Heat)

The air fryerâ??s closed environment is excellent for proofing dough:

No drafts
Retains warmth
Saves space

Simply place the shaped rolls in the basket and close the drawer. No heat neededâ??ambient warmth
does the trick.

Tips for the Softest and Fluffiest Rolls

Donâ??t Over-Flour: Sticky dough is okayâ??add flour only as needed.
Warm Environment: Proof in a warm (but not hot) spot. Ideal temperature: 75Â°Fâ??85Â°F.
Use Bread Flour: It has more protein than all-purpose flour, creating stronger gluten networks.
Avoid Over-Baking: Check early. Overcooked rolls dry out quickly.
Brush with Butter: This softens the crust and adds rich flavor.

Troubleshooting Common Dough Issues
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Dough Wonâ??t Rise

Old or expired yeast
Water too hot or too cold
Room too cold (move to a warmer spot or oven with light on)

Dough Too Sticky

Add a tablespoon of flour at a time during kneading, but avoid overcorrecting.

Rolls Too Dense

Not kneaded enough
Yeast didnâ??t activate properly
Rolls under-proofed

Rolls Over-Proofed

Puffy with large holes and flat topsâ??reduce proofing time next round.

Storage, Reheating, and Freezing Tips

Storing

Keep in an airtight container at room temperature for up to 2 days.
For longer storage, refrigerate up to 5 days.

Reheating

In air fryer: 280Â°F for 2â??3 minutes
Microwave: Wrap in a damp towel and heat 10â??15 seconds

Freezing

Freeze baked rolls for up to 3 months. Thaw at room temperature and reheat before serving.

Flavor Variations and Add-Ins

Garlic Herb: Add 1 tsp garlic powder + 1 tsp Italian seasoning to dough.
Cheddar Chive: Mix Â½ cup shredded cheddar + 2 tbsp chopped chives.
Cinnamon Honey Butter: Serve with a blend of cinnamon, honey, and butter.
Everything Seasoning: Sprinkle seasoning before baking for an extra crunch.

Serving Suggestions
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Serve warm with butter for breakfast or dinner.
Use as slider buns for mini sandwiches.
Perfect with soups like tomato, chowder, or creamy broccoli.
Pair with Thanksgiving turkey, roast beef, or ham.

Air Fryer Dinner Rolls FAQs

Can I use all-purpose flour?

Yes, but rolls may be slightly less chewy. Bread flour is preferred.

Can I double the recipe?

You can, but youâ??ll need to air fry in batches.

Can I use instant yeast?

Yes, no need to proofâ??just mix with dry ingredients and proceed.

Can I make them vegan?

Yes. Substitute:

Butter â?? Vegan butter
Milk â?? Almond or oat milk

Nutrition Information (Per Roll, Approximate)

Calories: 165
Fat: 6g
Carbs: 23g
Protein: 3g
Sugar: 3g
Sodium: 140mg

Printable Recipe Card

Air Fryer Dinner Rolls
Servings: 12 rolls | Time: 2.5 hours total

Ingredients:

Â¼ cup warm water
2 Â¼ tsp active dry yeast
3 tbsp sugar (divided)
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2 Â¼ cups bread flour
1 tsp salt
Â½ cup milk
4 tbsp butter (divided)
Coarse salt (optional)

Instructions:

1. Bloom yeast in warm water + 1 tsp sugar.
2. Mix flour, remaining sugar, salt. Add yeast mix, milk, and 3 tbsp butter.
3. Knead until smooth, 8â??10 mins. Let rise 1 hour.
4. Divide into 12 balls. Place in lined air fryer basket.
5. Let rise 45â??60 mins in closed, off air fryer.
6. Bake at 300Â°F for 15â??18 mins.
7. Brush with butter. Sprinkle salt. Serve warm.

Final Thoughts: Why Youâ??ll Love These Rolls

Air Fryer Dinner Rolls are not just quick and easyâ??theyâ??re downright addictive. From the soft,
buttery interior to the golden crisp tops, these rolls are everything you love in a bakery-style bread,
minus the oven and fuss. Whether youâ??re hosting a family dinner, prepping for the holidays, or just
want a fresh roll with your weekday meal, this recipe is a must-save and repeat favorite.
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