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1-1/4 c milk, slightly warmed (I zapped it for about a minute in the microwave) 
1 beaten egg 
2 tbsp butter, softened 
1/4 c white sugar 
3/4 tea salt 
1-1/4 c whole wheat flour 
2-1/2 c white flour* 
3 tbsp vital wheat gluten* 
1-1/4 tea active dry yeast (one packet) 
 
(If you don’t have wheat flour, or want white bread buns, using 3-3/4 c all purpose flour and is more than 
acceptable.) 
 
 
1. Place all ingredients in your bread machine pan in the order suggested by your 

manufacturer (usually liquids first, then dry ingredients, then yeast in a well in the 
center of the dry ingredients) 
 

2. Set the machine for the dough cycle setting and process. 
 

3. When the dough cycle is complete, turn the dough ball out onto a lightly floured 
surface.  Divide the ball into 12 balls.  I usually start by dividing in half, then half 
again, then thirds. 
 

4. Form round balls with each ball, then gently pat into patties.  With a rolling pin, roll 
each ball until flat and about the size of a hamburger bun.  You’ll have to gently 
turn each dough patty and roll both sides because the dough is very elastic and 
will snap back into a ball if you’re not patient with your rolling. 
 

5. Line two cookie sheets with parchment paper (or you can lightly grease them) and 
place six buns per sheet, leaving plenty of space between each bun. 
 

6. Lightly brush each bun with an egg wash and a pastry brush for that lovely golden 
top.  (Egg wash is one beaten egg with a dab of water or milk.)  Do not over apply 
the wash. 
 

7. Place both sheets in a warm dry spot, cover with a cloth, and let rise for at least 
an hour. 
 

8. Preheat oven to 350F and when the dough has risen to double, bake for 9-10 
minutes until golden. 

 


