Hot Cross Buns

Ingredients:

· 500g flour

· 1 packet dried yeast (7g)

· 75g Brown Sugar

· 5ml Salt

· 300ml Milk

· 50g butter

· 1 egg

· 75g raisins

· 50g Orange Peel (optional)

· 1 apple, peeled and diced small (optional)

· 5ml cinnamon

· 2.5ml all spice (optional)

Preparation:

Heat the milk in a pot, add the butter and remove from heat.  Allow to cool down to blood temperature.  Beat the egg, and add it to the milk and butter.

Sieve the flour, add salt, sugar and all the yeast into a large mixing bowl.

Once the milk mixture is cool enough, pour it over the flour, and combine to form a dough.  Knead the dough-stretching it out- for 5 minutes.  Form a ball, cover with a teaspoon of oil, and cling film.  Place in a warm sunny spot to prove for an hour.  It should double in size.

After an hour, add the raisins, orange peel, apple, cinnamon and all spice to the dough, and knead them in to ensure they are evenly spread through the dough.  Form a ball again, cover with oil and cling film, and allow it to prove for another hour.

Once it has doubled in size, knock it back and divide the dough into 12-15 small balls.  Roll these that they are smooth, and evenly place on a floured baking tray.  Cover again loosely with cling film/damp tea cloth, and leave to prove for another 30-45 mins.

To make the paste, take 1/3rd cup of flour and stir in just enough water to make a sticky paste.  Make a piping bag with greaseproof paper, (https://www.youtube.com/watch?v=QdAauRWBQ58) pour the paste in, and cut 3mm off the bottom.

Before baking the buns, pipe lines across the buns to make the crosses.

Ensure your oven is set to 180degrees, and put the buns in for 20 minutes, until golden brown on top.

Remove from the oven, and tap to ensure they are cooked- if they sound hollow, they’re done.
(Dissolve ¼ cup of icing sugar in a drop or two of water to glaze the top once they’re out the oven, if you fancy.)
