
It’s nearly Easter, time 
for hot cross buns?. 



Ingredients 

• 500g strong white bread flour  
• ½ tsp salt  
• 2 heaped tsp mixed spice  
• 50g caster sugar  
• 50g butter , chopped into cubes  
• 200g mixed dried fruits  
• 7g sachet easy-blend dried yeast  
• 200ml milk  
• 2 eggs 

 

http://www.bbcgoodfood.com/content/knowhow/glossary/salt/
http://www.bbcgoodfood.com/content/knowhow/glossary/yeast/
http://www.bbcgoodfood.com/content/knowhow/glossary/egg/


Let’s make hot cross buns! 

1)  Next take off any jumpers /     
cardigans / fleeces. 

2) Then wash your hands. 
 

3) Heat oven to 220C/fan 200C/gas 7. 
 



Here’s what to do… 

1) First, tip the flour into a bowl and stir in the salt, mixed spice and sugar. 



2)  Next, rub in the butter with your fingertips. 



3)Then gently warm the milk so it is hot, but 
still cool enough to put your finger in for a 
couple of seconds.  

4) After that beat with the eggs and yeast, 
then pour into the dried ingredients with the 
dried fruit. 



5) Next , using a blunt knife, mix the ingredients to a moist 
dough, then leave to soak for 5 mins. 

http://www.google.co.uk/url?sa=i&rct=j&q=mix+bowl&source=images&cd=&cad=rja&docid=LPW8Zvi12UewYM&tbnid=CbZjCWIo_Z30CM:&ved=0CAUQjRw&url=http://www.yankodesign.com/2012/03/20/really-really-smart-%E2%80%93-part-two/&ei=5zBKUbjNA8W90QWbpYGABg&bvm=bv.44011176,d.d2k&psig=AFQjCNF6xohChIdwsdfn_LSFpWnGYH7Dig&ust=1363903055245368
http://www.google.co.uk/url?sa=i&rct=j&q=5+minutes&source=images&cd=&cad=rja&docid=p7cYeW3UfQ6uFM&tbnid=Yvv6nFzTtStwnM:&ved=0CAUQjRw&url=http://southwarknotes.wordpress.com/2013/01/07/five-minutes-to-midnight-heygate-regeneration-plan-objection-time-upped/&ei=GzFKUaT1DsW00QXJoIAQ&bvm=bv.44011176,d.d2k&psig=AFQjCNEYGE49F4e5YQaIZL-9T51GhihiMQ&ust=1363903119756642


6)  After that take out of the bowl and cut the dough into 8 equal pieces. 

http://www.google.co.uk/url?sa=i&rct=j&q=cut+into+8&source=images&cd=&cad=rja&docid=z2hoBtzFxDm-kM&tbnid=bFeRTg4SgaNzqM:&ved=0CAUQjRw&url=http://www.tumblr.com/tagged/melonpan&ei=lTFKUaKrJuqq0QWHzYDICg&bvm=bv.44011176,d.d2k&psig=AFQjCNFKBajgivkejhrYUEivZw4W-c3V6g&ust=1363903246938823


7) Then shape the dough into buns on a floured surface.  
 

8)  Space apart on a baking sheet, cover loosely with cling film, then leave in a warm 
place until half again in size. This will take 45 mins-1 hr 15 mins, depending on how warm 
the room is 

http://www.google.co.uk/url?sa=i&rct=j&q=shape+hot+cross+bun&source=images&cd=&cad=rja&docid=2jmlWDMf3r6TwM&tbnid=TqfEjK5m7fDIvM:&ved=0CAUQjRw&url=http://www.reallynicerecipes.com/recipe/cakes_biscuits/hot-cross-buns&ei=RDJKUYqUJcLb0QXsuoDABw&bvm=bv.44011176,d.d2k&psig=AFQjCNG-uX31t0PCr_kGfUwCH7Q6FnmgRg&ust=1363903421646361
http://www.google.co.uk/url?sa=i&rct=j&q=leave+to+rise&source=images&cd=&cad=rja&docid=PWOzlAM6uW41oM&tbnid=FyKT14_SInooXM:&ved=0CAUQjRw&url=http://elspethevans.blogspot.com/&ei=nTJKUZX3DubL0AWi_4HYCg&bvm=bv.44011176,d.d2k&psig=AFQjCNHOJoT_5ZrTeo41YZa7hA3q6MfW1g&ust=1363903483900037


9)  Then mix the flour with 2 tbsp water to make a paste. Pour into a 
plastic food bag and make a nick in one of the corners. Pipe crosses on 
top of each bun. 

http://www.google.co.uk/url?sa=i&rct=j&q=pipe+on+a+hot+cross+bun&source=images&cd=&cad=rja&docid=V6No20yPgujwHM&tbnid=Zcp83kabC0BVzM:&ved=0CAUQjRw&url=http://www.veggieful.com/2013/01/vegan-chocolate-hot-cross-buns.html&ei=STNKUZXLK_KR0QXX34B4&bvm=bv.44011176,d.d2k&psig=AFQjCNFsLQ7zw5yNo_GNMXV4dFer9R7BSw&ust=1363903683927290
http://www.google.co.uk/url?sa=i&rct=j&q=pipe+on+a+hot+cross+bun&source=images&cd=&cad=rja&docid=-NA5ouWBBdcgJM&tbnid=yHRTE4SqceJvLM:&ved=0CAUQjRw&url=http://yumarama.com/2271/hot-cross-buns-first-mellowbakers-bread/&ei=dDNKUaTYLKrz0gXM_4DYAg&bvm=bv.44011176,d.d2k&psig=AFQjCNEkakCnxxupg6QSRdJW6r7QT5mN-w&ust=1363903706509754
http://www.google.co.uk/url?sa=i&rct=j&q=pipe+on+a+hot+cross+bun&source=images&cd=&cad=rja&docid=sPItAVQrcSO5-M&tbnid=_i-5ea0yjFtnPM:&ved=0CAUQjRw&url=http://www.balticmaid.com/2012/04/british-hot-cross-buns/&ei=lzNKUf3WIOaN0AWr0YDABg&bvm=bv.44011176,d.d2k&psig=AFQjCNEkakCnxxupg6QSRdJW6r7QT5mN-w&ust=1363903706509754


10) After that bake the buns for 12-15 mins until risen and golden. 

http://www.google.co.uk/url?sa=i&rct=j&q=bake+in+the+oven+kids&source=images&cd=&cad=rja&docid=midXiaHZztCjpM&tbnid=7QHiBRKZJC44sM:&ved=0CAUQjRw&url=http://www.goodtoknow.co.uk/recipes/pictures/28711/cooking-with-kids-butterfly-buns/5&ei=TDRKUdDXOOfI0AWe8YGQBQ&bvm=bv.44011176,d.d2k&psig=AFQjCNGC1IAPyEnxNOBQd9aPNo0rp1QUtQ&ust=1363903922270333


11) Finally, enjoy your beautifully baked bun! 

http://www.google.co.uk/url?sa=i&rct=j&q=delicious+kid&source=images&cd=&cad=rja&docid=s2OVwZhE_BRD8M&tbnid=lC7aW0J0e792vM:&ved=0CAUQjRw&url=http://www.eatingwell.com/healthy_cooking/kids_cooking/eatingwells_back_to_school_guide&ei=KzVKUcqTNeme0QXWsYDIBw&bvm=bv.44011176,d.d2k&psig=AFQjCNHqYV67LF3GUG74-kkH_xn5ojgXTA&ust=1363904163615309

