 DUTCH CRUNCH BREAD
For the bread:

1 
cup whole milk
¼
cup  water

1 
tablespoon granulated sugar

1 
tablespoon active dry yeast

3 
cups all-purpose flour

2 
tablespoons vegetable oil

1 
teaspoon salt


Cooking spray or oil, for coating the bowl

For the topping:

¾
cup  white or brown rice flour (not sweet or glutinous rice flour)

1 
tablespoon granulated sugar

1 
tablespoon vegetable oil

2 
teaspoons active dry yeast

½- ¾
cup warm water (about 100°F)

1. Warm and cool the milk and water. Place the milk and water in a small microwave-safe bowl or measuring cup and heat in the microwave on high for 1 minute. Set aside to cool slightly, until between 100 and 105°F.
2. Proof the yeast. Place the warmed milk and water mixture in the bowl of a stand mixer fitted with the dough hook. Add the sugar and yeast and set aside until the yeast is bubbly, about 5 minutes.
3. Make the bread dough. Add the flour, vegetable oil, and salt. Mix on low speed until a shaggy dough forms. Increase the speed to medium-high and continue mixing until a smooth, elastic dough ball comes together, about 8 minutes.4. Knead and shape the bread dough. Remove the dough from the bowl and gently knead it a few times by folding the dough over on itself and then punching it down. Shape the dough into a tight ball.
5. Let the dough rise 1 to 1½ hours. Lightly coat the stand mixer bowl with cooking spray or oil. Return the dough to the bowl. Cover with plastic wrap or a clean kitchen towel. Let rise in a warm place until the dough is doubled in size and gently rises back when poked, 1 to 1½ hours.
6. Prepare the baking sheets. Line 2 baking sheets with parchment paper.
7. Shape the rolls. Turn the risen dough out onto a clean work surface. Use a sharp knife to cut the dough into 6 (about 5-ounce) equal pieces. Working with one piece of dough at a time, shape the dough into tight rounds. Place the shaped roll on a baking sheet. Repeat shaping the rolls and space them evenly apart on the baking sheets, 3 rolls per sheet.

8. Let the rolls rise. Cover the rolls loosely with plastic wrap and let rise for 30 minutes more. Meanwhile, heat the oven and make the topping mixture.
9. Heat the oven to 425°F. Arrange 2 racks to divide the oven into thirds and heat the oven to 425°F. Make the Dutch crunch topping.
10. Make the Dutch crunch topping while the oven is heating. Place the rice flour, sugar, oil, yeast, and 1/2 cup of the water in a small bowl and whisk until smooth. The mixture should be thick, but drippy — about the consistency of glue. Whisk in more water 1 tablespoon at a time if the mixture is too thick. Cover and set in a warm place to rise until the rolls are risen.
11. Smother the rolls with a thick layer of the Dutch crunch topping. Spoon 1 tablespoon of the Dutch crunch topping over each roll, and then use a brush or the back of the spoon to spread the topping into a thick, even layer across the tops and slightly over the sides. You won't use all of the rice topping — a thin, even layer is better for cracking than a thick one. If any topping drips down the sides and pools around the bottom of the rolls, use a paper towel to wipe the excess away.
12. Bake for 22 to 25 minutes. Bake for 12 minutes. Rotate the baking sheets from front to back and between racks. Bake until the tops of the rolls are cracked and golden-brown, 10 to 13 minutes more.
13. Cool the bread before slicing, topping, and serving. Transfer the rolls to a wire rack and cool completely. Slice and fill with your favorite sandwich ingredients.

RECIPE NOTES: Storage: Dutch crunch rolls keep best tightly wrapped at room temperature for up to 3 days.
Makes:  6 (6-inch) sandwich rolls

