Birdie Rolls

6 oz water
1tsalt

2 T butter
2 c flour

2 t sugar
1 tyeast

Put all ingredients into a bread machine and set machine for dough. If you don’t have a
bread machine, make a basic yeast dough using these ingredients or your favorite
recipe.

Once the dough has risen once (or dough is done in bread machine), knead for 2
minutes to release air bubbles. Then divide dough into ten equal pieces. Shape into
long sticks with equal thickness along the stick. Take one end and cross it over the
second end so there is a loop and they cross in the middle/small third of the stick. (This
step almost looks like the cancer logo.) Then take the first end and bring it up through
the loop so it sticks out from the center; that creates your head. Shape its head as
needed, then squeeze a tiny amount of dough to make a small beak. Use a fork to
press the “tail” so that it looks like feathers.

Let rise until doubled in size, about 40 minutes. Gently brush with an egg wash (1
beaten egg mixed well with 1 T water). Bake at 375 for 12-15 minutes. Remove from
baking sheet and look cool completely. Use a paring knife to cut a small hole for eyes in
each bird. Place a mini chocolate chip in its eye two sockets so the chip is level with the
bird’s head (you don’t want bulging eyes). You may have to make your hole bigger to fit
the chip. Serve in a nice basket.



