Hot Cross Buns

I used this recipe with Blaise Class a few years ago and thought you might like to share it.  Don’t be afraid to change the dried fruit and spices for other fruits and flavours.  Enjoy!





You will need:


Dried fruit – amount to suit taste


250g strong white bread flour


Pinch of salt


½ teaspoon mixed spice


25g castor sugar


25g margarine chopped into cubes


1 ½ teaspoons dried yeast


100ml warm milk


1 egg


For cross: a little flour and warm water














Cooking times and temperature:


220c for approx. 12 - 15 minutes


Rising time: 45 mins – 1 hr 15 mins depending on room temperature





Equipment needed:


scales, bowl, fork, teaspoon, knife


baking sheet, measuring jug,


 chopping board





Method


Tip flour, salt, mixed spice and sugar into a bowl and stir.


Rub in margarine with fingertips.  Stir in the dried fruit, then sprinkle over the yeast and stir in.


Warm the milk and beat in the egg.  Add this to the dry ingredients and mix together to form a moist dough.  Leave for five minutes.


On a floury board, cut dough into six equal pieces and shape into buns. Mix 50g of flour with some warm water to form a dough.  Pull off a piece and roll it into a ‘snake’.  Form a cross on top of each bun with the white dough.


 Place buns on a baking sheet, cover loosely with a tea towel and leave in a warm room to rise until half again in size. (This will take between 45 minutes and 1hour 15minutes.)


Bake for 12 to 15 minutes until risen and golden.





You can adapt the recipe to have any flavouring and dried fruit – why not experiment?  Have fun.











