
1.Keep biscuits in the freezer while the oven preheats. 
2.Make sure rack is in the middle of the oven then preheat oven to 425˚ F 
3.Line baking sheet with parchment paper (preferred) or a silicon mat. 
4.Remove rolls from the bag and place on the prepared baking sheet 

either separately about 2 inches apart (they will brown quicker) or left 
connected (they will be softer)  

5.Brush a little melted butter on top of each roll.  
6.Bake rolls for 12 minutes if separate or 15 minutes if connected or until  

deep golden brown. Depending on your oven you may want to start 
checking biscuits earlier. 

7. Remove rolls from baking sheet, place on a cooling rack and brush 
with additional butter. Enjoy! 

8. Store in a airtight container for up to 2 days. 

Baking Instructions 

1-2 Tablespoons of butter, melted
Parchment Paper 

Prepare with (aka ingredients needed to bake): 

Sourdough Butter Rolls
Total Cook Time: 15 minutes 

Cook from Frozen 


