
Three Bump Rolls  

Ingredients: 

• Water 

• 1 Stick of Butter 

• ½ C Sugar 

• 1 tsp. Salt 

• 3 3/8 tsp. Dry Yeast 

• 2 Eggs 

• 5 C Flour 

Proof the Yeast: 

1. ¼ C water at 110˚F in a measuring Cup 

2. Add 3 3/8 tsp. yeast and stir. 

3. Proof (add) ½ tsp. sugar to the measuring cup of yeast and water. Stir and get lumps out.  

4. Let sit. (It should begin to foam over to let you know the yeast is active). 

Mix: 

1. Pour 1 ½ C Milk into Kettle. 

2. Put on Stove top and scald it. (You should see little bubbles around the edges. DO NOT 

BOIL). 

3. Cut stick of butter and add into large mixing bowl. 

4. Once Milk is hot enough pour over the butter in the mixing bowl. 

5. Stir until fully mixed. (I use a mixer on low). 

6. Add in ½ C of Sugar 

7. Add in 1 tsp. Salt 

8. Add in yeast mix 

9. Mix all together with mixer. 

10. Once all mixed then add in the two eggs and mix. 

11. Add in flour (3 C and mix in, then 2C Mix in) Keep adding in flour until it is no longer 

sticky. 

12. Put dough onto wax paper and kneed 

13. Take the large bowl and clean it out.  

14. Once bowl is clean, grease the inside of the bowl with Crisco and put Crisco on hands.  

15. Dough can be sticky, but not so much that it sticks to your hands. 

16. Put dough in bowl and then cover the top with a linen dish towel. 

17. Put Bowl in warm place for 90 minutes to rise. (If placed in oven make sure oven is warm 

not hot). 

18. After dough has risen poke two holes in the top then punch it down and flip the dough 

over so now the greased side is on top. 



19. Cover again and let rise in warm place for another 45 minutes. 

Taking Shape: 

1. Grease Muffin tins with Crisco 

2. When dough is done with second rise, roll into small 2” balls. 

3. Place three in a single muffin cup. 

4. Once full tin sheet is full Cover with towel once more and let rise for 30 minutes. 

Bake: 

1. 15 minutes into the final rise preheat the oven to 400˚F 

2. Once they are done with the final rise, place sheet uncovered in oven for 10-15 minutes to 

bake. 

3. After they are golden brown, remove from oven and dump them out onto covered surface.  

4. Flip right side up and butter the tops of the bumps while still warm.  

5. Let sit and cool then EAT! 


