
Ham & Salad Roll 

For the Bread Roll:

• 1 sachet (550g) Lighthouse White Vienna Crusty Bread Mix

• 350mL lukewarm water

• 1 sachet (6g) yeast (included in bread mix or use one of our Lighthouse Yeast + Bread Improver 
Sachets)

• 1 large egg (50g), lightly beaten

• Sesame seeds or Poppy seeds (optional)

 

For the Filling: (you can be as creative as you like but we kept it simple)

• 100g Shaved ham

• 100g Havarti Cheese

• 1 Tomato, sliced

• 1 cup Mixed lettuce leaves

• Mayonnaise and Mustard

Place bread mix and yeast in a large bowl. Add lukewarm water and mix with a fork to form a dough, 
mix further with hands to bring dough together.

Turn the dough out onto a well-floured surface, knead for 8-10 minutes (applying extra flour to prevent 
the dough sticking) until the dough is soft and elastic.

Place dough into a lightly greased bowl, cover with a clean damp cloth then leave in a warm place until 
dough (approx. 45 mins). Alternatively, the dough can be made using the ‘bread and pizza dough’ set-
ting on your bread machine. Follow the instructions on your bread machine manual to replace steps 1-3.

Preheat oven to 220°C conventional / 200°C fan-forced.

Turn dough out on a lightly floured surface and knead lightly for 1 minute. Divide dough into 4 equal 
sized pieces (approximately 150g). Roll the dough into your desired bread roll shape and place onto 
a lined baking tray, cover with a clean damp cloth and leave in a warm place until dough has doubled 
in sized (approximately 20 minutes). Alternatively place the dough on two trays to ensure the dough do 
not join together during proofing.

Brush the surface of the dough with the lightly beaten egg; sprinkle the top with sesame seeds or poppy 
seeds. Place baking tray into the preheated oven. Bake for 10-15 minutes or until golden brown. Place 
onto wire rack and allow to cool.

Spread sauces on the bun as desired, and fill with ham, cheese and salad.


