
 

Ingredients for 8 Bunny Rolls: 

All Purpose Flour | 590g or 4.75 Cups (Included in Kit) 

Salt | 12g or 2.5 Teaspoons (Included in Kit) 

Sugar | 6g or 1.2 Teaspoons (Included in Kit) 

Dry Yeast | 10g or 2.4 Teaspoons (Included in Kit) 

Jellybeans | 1 Handful (Included in Kit) 

Warm Milk 296g or 1 ¼ Cups (Not Included in Kit) 

1 Egg (Not Included in Kit) 

Unsalted Butter | 90g or 6 Tablespoons (Not Included in Kit) 

1 Handful | Coarse Sugar (Not Included in Kit) 

Needs List: 

Oven, Sheet Pan, Baking Paper, Mixer with hook (not a whisk) *optional, Mixing bowls (x2), Scale or Measuring Cups, 
Spatula, Fork or Small Whisk, Pastry Brush, Ruler 

Step by Step Instructions: 

1. Preheat oven to 365 degrees Fahrenheit 
2. Mix dry ingredients with, eggs, milk and room temperature butter - knead it by hand for about 20 minutes or 

with your mixer for about 12-15 minutes until you have a soft dough 
3. Cover the dough with a damp towel for about 30 minutes at room temperature (It will roughly double in size) 
4. Scale out 8 pieces of dough at 80grams a piece (body) and an additional 8 pieces of dough at 40grams a 

piece (head) 
5. Work dough into strings of 14 inches and 10 inches 
6. Put parchment paper on sheet pan and begin to shape head and body, use picture or video for reference. 
7. Cover the rolls with a damp towel and again let it sit for about 20 more minutes. This will make the dough rise 

(proofing) 
8. Crack an egg into a bowl and whisk it with a fork or whisk. Then uncover the dough and brush it using the 

egg wash you just made. 
9. Decorate with pearl sugar to your liking 
10. Put the rolls into the preheated oven (365 degrees Fahrenheit) for 7-10 minutes until it is golden brown, 

depending on your oven. 
11. While the rolls are baking, now's a good time to clean up so you can enjoy your rolls when they're done 

baking. 
12. Once the rolls are ready to be taken out of the oven and let it cool off on either a wooden cutting board or on 

a grid. 
13. Push the jellybean into the head (eye) when it is slightly cooled off (not too hot otherwise the jellybean melts.) 
14. You did it! Now all that’s left to do is to enjoy your freshly baked animal rolls. 

P.S. We'd love to see what you made, send us your pictures on Facebook, Instagram or email us at 
info@swissbakers.com 


