
 

Mexican Bolillos 
 

 
 
Ingredients, Starter: 

 ¾ cup of water 

 ½ teaspoon instant or active yeast*  

 1 cup All Purpose Flour or Bread flour** 
Ingredients, Dough: 

 3 Cup All Purpose Flour 

 1 ½ teaspoon instant or active yeast 

 2 teaspoons of salt 

 ¼ cup of shortening melted and cooled.*** 

 1 cup of warm water NOT HOT 
 
Method:   
1. The night before baking, make the starter by placing the yeast and water in a small 

bowl, mix well and add the flour.  Mix again, but do not knead.  Cover with a plastic 
wrap and let sit on your kitchen counter top all night or at least 8 hours.  The next 
morning the starter will have a larger volume and will have formed lots of bubbles.  

2. BAKING DAY: In a large bowl or your heavy-duty mixer, place the starter, flour, salt, 
yeast, and melted shortening.  Start kneading the dough, adding the warm water 
slowly right at the beginning of the kneading process.   
 

IMPORTANT: If you live in a very humid place, you will need to reduce the amount of 
water by about 2 tablespoons less than indicated.  If using a mixer, knead for 7 minutes on 
speed 2; if kneading by hand, knead the dough for about 15 minutes.   
 
3. Remove dough from the bowl and place on your working surface to form a ball.  It 

should look soft but still a little rough. 
4. Grease a large bowl with shortening, oil, or PAM spray.  Place the dough and turn it all 

over to make sure all sides are covered with a coating of the grease.  Cover with a 
plastic wrap and let it rest in a warm place for 2 to 3 hours or until the dough has 
doubled in volume.  If you live in a warm and humid weather this step will take less 
time. 

5. After the dough has doubled in volume, gently push your fist in to deflate it .  Divide 
the dough into 10 pieces.  Place the pieces of dough into your slightly greased working 
surface and cover with a greased plastic wrap and let them rest for 15 minutes to allow 
the gluten to develop and help to shape your bollillos/rolls easier.  



 
6. To form the bolillos-rolls, dust your work surface with flour very lightly, flatten one 

piece of dough with the palm of your hand and fold 1/3 of the dough towards you and 
press down with your fingers, sealing it very well.  Fold the dough again, repeating the 
sealing process until you form a roll, pinching the dough tightly.  Make sure all the 
ends are sealed. 

7. To shape the rolls, place your hands over the dough and press gently but firmly, 
cupping your fingers, rolling back and forth.  While doing this, press the heel of your 
hands to leave some dough uncovered to form the traditional bolillo ears. 

8. Place each bolillo/roll seam side down on the greased baking sheet and cover with a 
greased plastic.  Allow them to rise until they have doubled in volume.  About 1 ½ 
hour. 

9. At least 20 minutes before the end of the rising period, turn on your oven at 450F.  
Place the metallic pan for the water on the oven floor. 

10. Once the rolls have doubled in volume, and just before placing them inside the oven, 
make a deep cut using a sharp serrated knife or a razor blade, holding your hand at a 
45-degree angle. 

11. Spray the rolls with warm water, place them in a preheated oven and add 1 ½ cup of 
cold water to the metallic tray you placed on the oven floor.  The steam will create that 
beautiful thin and crunchy crust.  Bake for 20 to 25 minutes until they are golden, 
remove from the oven, and let them cool on a wire rack. 

 
Notes: 

*If using active yeast, dissolve first with the water, mix well, and let it proof for 5 
minutes. 

**Bread flour will render a finer texture. 
***Traditional the bolillo recipe does not include shortening or any other sort of fat.  

However, I like to add it to preserve the softens of the bread for more days.   
 
You will need a large baking sheet, a metallic pan to place in the oven with water, a 

spray water bottle, and plastic wrap. 
I use a Baguette Pan for my bolillos, but a baking sheet or cookie sheet does the 

same job. 
Baking with yeast requires time to let the dough rise.  Plan your day ahead of time 

to get the best results. 
 

http://www.amazon.com/gp/product/B001AS45T8/ref=as_li_tf_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B001AS45T8&linkCode=as2&tag=mexinmykit-20

