	CRESCENT ROLLS
COOK TIME: 15 min
SOURCE: 
#comfort-food #baking #homemade
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	INGREDIENTS
- 1/4 cup water
- 3/4 cup whole milk
- 1 stick (4 oz) unsalted butter, at room temperature, divided
- 1 packet (2 1/4 tsp) instant yeast
- 1/4 cup granulated sugar
- 1 large egg
- 1 tsp fine sea salt
- 4 cup (960ml)s (18 oz) all-purpose flour
- 1 egg white, beaten

	PREP

COOK

1. In a small saucepan combine the water, milk, and half the butter (4 tablespoons). Set over medium heat and cook until the butter is melted. Remove from heat and let cool until just warm, about 110°F (45°C).
2. In the bowl of a stand mixer fitted with the dough hook, stir together the warm water mixture with the yeast, sugar, egg, salt, and flour. Turn the mixer to medium and knead until smooth and elastic, about 5 minutes. Shape the dough into a smooth ball and place in a clean bowl. Cover and let rise until doubled in size, about 1 hour.
3. Divide the dough into 2 equal parts, forming each into a smooth ball. On a clean work surface use a rolling pin to roll each ball into a 16 to 17-inch (43cm) round. Using a small offset spatula or the back of a spoon, spread 2 tablespoons of the remaining room temperature butter onto each dough round. Use a pastry cutter to cut each round into 16 triangles.
4. Roll the triangles into crescents, starting from the bigger outside edge. Bring the edges together to create the crescent shape with the tip tucked down under the roll. Place on a parchment lined baking sheet, cover, and let rise for about 20 minutes, or until puffy. Meanwhile, preheat the oven to 400°F (200°C).
5. Combine the egg white with 1 teaspoon water and brush over the rolls. Bake the rolls for 15 minutes, or until golden brown. Let cool slightly before serving.
6. MAKE AHEAD: Partially baked rolls can be frozen for up to 1 month. To partially bake rolls follow directions, but let them bake at 400°F (200°C) for only 4 minutes. Remove from oven, let cool completely, then place in a single layer in a resealable plastic bag in freezer. When ready to serve defrost at room temperature and bake at 400°F (200°C) for about 10 to 12 minutes, or until golden.
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