Burger Buns  (Bread Machine)

1 cup water 

2 tablespoons margarine (or butter)

1 egg

3 1/4 cups flour

1/4 cup sugar

1 teaspoon salt

1 tablespoon of active dry yeast

Place all ingredients in your bread machine.  Select dough.  Allow to run cycle.

Dump dough out onto lightly floured surface.  Divide into 8 pieces.  With each piece, slap into a bun shape.   Usually 4 or 5 slaps will do it.  Place on greased cookie sheets, or your bun pans, cover, rise about 30 to 40 minutes.

Note: If you do not want a very large bun make 12 or even 16 rolls.

Bake in a pre-heated at375oF 12 to 15 minutes or until golden brown.

Cool on wire racks.

For a nice onion roll add a teaspoon of onion powder and 1/2 teaspoon dried onion flakes to the dough in the bread machine.

