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Hot Cross Buns
These delicious hot cross buns are the perfect Easter treat. They're a
great cooking activity to do with little ones, as they can help to weigh
the ingredients, knead the dough and glaze the buns. You can serve
them freshly baked or freeze them to use at a later date.

Ingredients
500g bread flour
75g plain flour
50g butter
300ml milk
75g caster sugar
7g fast-action
yeast
75g sultanas 

Equipment
Kitchen scales
Large mixing bowl
Small mixing bowl
Wooden spoon
Child friendly knife
2 small saucepans
Piping bag
Pastry brush 

1 egg- beaten
1tsp ground
cinnamon
50g mixed peel 
Zest and juice 1
large orange
1 apple- peeled and
finely chopped



1) Parent: add the milk to a saucepan and bring to the boil. Remove from the heat and
then add the butter so it melts. Leave to cool to room temperature
 
2) Child: tip the bread flour and yeast into a large mixing bowl and mix
 
3) Child and parent: make a well in the centre of the flour mix. Pour in the warm milk
and butter mixture. Add the beaten egg. Use the wooden spoon to mix the ingredients
together and then bring everything together with your hands until you have a sticky
dough
 
4) Child and parent: tip the dough on to a lightly floured surface and knead for 5 minutes
until the dough is smooth and elastic. Put the dough in a large lightly floured bowl and
cover with cling film and leave to rise in a warm place for 1 hour
 
4) Child and parent: add the sultanas, orange zest, mixed peel, finely chopped apple and
cinnamon to the dough. Knead into the dough to make sure the new ingredients are
evenly distributed. Cover with cling film and leave for another hour or until doubled in
size
 
5) Child and parent: divide the dough into 16 even pieces (about 75g). Roll each into a
smooth ball on a lightly floured work surface. Arrange the buns on your lined baking
trays. Make sure you leave enough space for the dough to expand! Lightly cover the
buns with cling film, or a clean tea towel, and set aside to prove for 1 final hour
 
6) Parent: heat your oven to 220C/200C fan/gas 7
 
7) Child and parent: mix the plain flour with about 5 tbsp of water to make the paste for
the cross (you want a thick paste). Spoon the mix into your piping bag with a small
nozzle attachment. Pipe a line along each row of buns, then repeat in the other direction
to create the crosses
 
8) Parent: bake for around 20 mins on the middle shelf of your oven, until the buns are
golden brown. Cool on a wire rack
 
9) Child and parent: add a pinch of sugar to the orange juice. Heat for 30 seconds or so in
the microwave. Stir well to ensure the sugar is dissolved. Use a pastry brush to glaze the
top of the buns while they're still hot.

how many buns can you count?
what colours are the ingredients?
what happens when we add yeast?
what does the dough feel like?

Recipe Method

Opportunities for Learning

Develop cooking skills: weighing, chopping, mixing and piping    

Learning: ask your child questions, such as:
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