
Hamburger Buns 
Adapted from Moomie’s Buns by The Cook’s Life 

Makes 10 large buns 
 

I usually use 2 cups of white whole wheat flour, though I sometimes use up to 3 cups. Be 
sure to give them the rest if you are using the whole wheat. This allows the flour time to 
absorb some of the moisture in the dough. It also helps you to avoid adding too much 
flour during kneading, which will make the buns heavy and dry. 
 
If you have a stand mixer (like a KitchenAid) use it to make these. You can use less flour 
if you knead the dough in the mixer since stickiness doesn’t matter as much. If you do 
use the mixer, let the dough rise right in the bowl, covered. If the dough is still sticky 
after rising, you can knead it briefly by hand before shaping the buns. 
 
3 to 3½  cups all-purpose  flour (use 1-2 cups white whole wheat flour, if desired) 
¼ cup sugar 
1 teaspoon salt 
1 package yeast (2¼ teaspoons) 
2 tablespoons canola or vegetable oil 
1 egg 
1 cup warm milk 
 
Mix 2 cups flour (add all the white whole wheat flour now, if using), sugar, salt, yeast, oil 
and egg in a large bowl. Add warm milk and mix vigorously. If using whole wheat flour, 
let dough rest about 15 minutes, covered.  
 
Add remaining flour until a very soft dough forms. Knead about 5 minutes, adding flour 
as needed (see headnote). Try to be sparing with the flour, but not so much that the dough 
sticks to everything. Add flour only until the dough doesn’t stick to your hands or 
kneading surface.  
 
Let rise in a greased bowl, covered with plastic wrap, in a warm place for 1 hour. Lightly 
grease a large baking sheet, or line with parchment paper. Set aside. 
 
If the dough is very sticky, knead it for a minute or two, adding about a tablespoon of 
flour. Divide dough into 10 pieces. Form each piece into a smooth ball. Place each ball 
on the baking sheet and FLATTEN with your floured hand. You really want them flat so 
that they are shaped like buns after they rise.  
 
Cover loosely with waxed or parchment paper and let rise 30 minutes.  
 
After 15 minutes of rising, preheat oven to 375 degrees. After 30 minutes of rising, bake 
12-15 minutes, or until nicely browned on top and bottom. 
 



Cool buns on a rack until room temperature before slicing and serving. Freeze if not 
using within a couple of days. They dry out rapidly, which is especially noticeable with 
hamburgers. Slice before freezing. 


