easter bunny bread
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Easter Bunny Bread is ALWAYS a huge hit for our Easter brunch!

 As much fun to make as it is to munch on!
INGREDIENTS: 
2 loaves frozen bread dough (1 pound each)
1 egg, room temperature, beaten

2 pieces of dried fruit (raisins, cherries or blueberries work best)(for eyes)

2 slivered almonds (for teeth)

SERVE WITH:

Vegie Dip or Dill Dip
Red or green leaf lettuce or butter lettuce (for lining the bunny’s belly and garnishing around 

     the bunny – iceberg or romaine are not as nicely ruffled and tend to break)

Fresh Vegetables (washed, drained well and cut into serving-size pieces, as appropriate):  
     carrots, celery, cucumbers, cauliflower, sugar pea or snow pea pods, broccoli, radishes, 
     cherry tomatoes, mini-sweet peppers or sweet pepper slices
HOW WE MAKE THIS:
1. Line a large (half sheet) baking sheet with parchment paper.

2. Thaw bread dough according to package directions.  Once it has thawed and risen the first time, cut the two loaves into pieces as follows:
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3. Roll the body portion into an oval ball and flatten slightly so that it is about 6-inches across in the middle; place on prepared pan.
4. Roll the head portion into a round shape and flatten slightly, place the head directly above (and in contact with) the body on the prepared pan.

5. Roll each ear portion into a long rope shape about 15-inches long, fold in half, bend slightly and place one on either side of the head as ears, tuck the ends slightly under the head.

6. Roll each foot paw portion into a ball shape and place in contact with the outer bottom edge of the bunny’s body like paws.  Using a bench knife, cut two 1-inch slits at the outside edges of each ball to form bunny toes.

7. Roll the 2 front paw portions into ball shapes and place in contact with the bunny’s body like front paws.  

8. Roll the tiniest nose portion into a ball and position on the bunny’s head like a nose.

9. Roll the remaining 2 cheek portions into balls and position under and in contact with the nose.
10. Spray bottom side of plastic wrap with non-stick spray and lightly cover bread bunny completely (it will take a couple of pieces) –make sure to cover it loosely to leave enough room for the dough to rise again.

11. Place in a warm and quiet location and let rise until puffed up and almost doubled in size (about an hour in the right location). 

12. Preheat oven to 350 degrees.

13. Remove plastic wrap, brush entire surface very lightly with beaten egg.  

14. Bake for about 30 minutes, or until the bunny is golden brown.

15. Remove from oven and let rest for 10 minutes; transfer parchment paper and bread to a cooling rack to cool completely.  Once cooled, if serving later, cover with plastic wrap so that it doesn’t dry out.

16. When ready to serve, place your bread bunny on a LARGE serving platter.

17. Cut a hole in the bunny’s body the same size as the bowl you will use for your vegie dip. Line the hole with lettuce leaves, insert bowl and fill with dip. (This is the preferred method, but alternatively, you can simply fill the hole with vegie dip.)
18. With a small sharp knife, make 2 small slits under the bunny’s nose and insert the almond slices to look like teeth.  Flatten the 2 pieces of dried fruit and moisten one side with a drop of water – press against the bunny’s head to look like eyes.  

19. Arrange fresh vegetables around the bunny and serve to rave reviews!
YIELD:  12 servings
Originally posted April 2012; text and photos updated April 15, 2017.
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