
CHEESE AND PESTO EMMER ROLL-UPS 
(published with permission from Elaine Boddy) 
 
makes 8 rolls 

for the dough: 
50g active starter (at 100% hydration) 
300g water 
400g bread flour 
100g emmer flour 
7g salt (I used 10g) 
 
for the filling: 
100g pesto of your choice 
200g grated cheese of your choice 
(my addition: black kalamata olives in pieces) 
 
In the early evening, in a large mixing bowl, roughly mix together all the dough 
ingredients, leaving the dough shaggy. Cover the bowl and leave it on the 
counter for 1 hour. 

After an hour or so, perform a set of pulls and folds on the dough, inside the 
bowl. It will be sticky, but stretchy. Cover the bowl and leave it on the counter. 

Over the next few hours (3 hours or so), complete 3 more sets of pulls and folds 
on the dough, covering the bowl after each set. The dough will be nicely 
stretchy and will easily come together into a firm ball each time. Complete the 
final set before going to bed. 

Leave the covered bowl on the counter overnight, typically 8 to 10 hours, at 64 
to 68F.  The next morning, the dough is ready to be used to make the rolls. Use 
immediately or refrigerate to use later. 

When ready to bake, heat the oven to 400F (convection) or 425F (regular 
oven). Sprinkle water over your countertop, using a bowl scraper of your 
hands, gently ease the bubbly risen dough from the bowl onto the counter. Use 
your fingertips to start stretching and pushing out the dough, until it becomes a 
rectangle that measures about 16 x 20 inches, and has even thickness all over. 



Dot teaspoons of pesto over the dough, spread the cheese and kalamata olives 
(if using). Roll up the dough from one of the longer edges toward the other to 
make an even roll of dough. Using a sharp knife cut the dough into 8 pieces. 
Place them gently, cut side down, on a baking sheet lined with parchment 
paper. 

Bake for 20 to 25 minutes, or until nicely browned. Remove from the oven, and 
enjoy while still warm. 

	
	


