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Recipes from the Recipe Swap Tent

Series: Hairy Bikers - Mums Know Best �– Series 2
Category:Baking Sweet

Programme:Al Fresco
Submitted By:Claire Midgely

Recipe Title:Hot Cross Buns
Ingredients:(prepare the day before baking)

1½ kg bread flour
small bag of sultanas (soaked in orange juice)
6 eggs
250g butter
9 tbsp caster sugar
4 sachets dried yeast
1 tbsp mixed spice
1 tsp cinnamon
1 tsp nutmeg
150 ml milk
 

All recipes have been submitted by members of the public.
The BBC accepts no responsibility for the accuracy

or the ownership of these recipes.
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Method:Sieve the flour into a very large bowl.  Rub in the butter to a fine 
breadcrumb texture.

Add the yeast, spices and fruit.  Warm about 100 ml milk and beat in with 
the eggs.

Make a well in the flour and add the eggy mix.  Knead together and add 
more warm milk until it forms a soft dough.

Knead the dough well (for at least 10 minutes), then place back in the 
bowl, cover with a damp tea towel and place somewhere warm and dry 
overnight.

Next day �– in a warm kitchen
Pre-heat the oven to gas mark 7 (200ºC)

Tip the dough onto a floured surface and knead slightly.  Divide with a 
knife into bun sized portions.

Knead each bun and shape.  Make 2 slits in the top to form a cross.

The buns will prove in the warm kitchen while you work on the rest of the 
dough.

Heat some water in a saucepan with lots of sugar �– this will make your 
glaze.

Place the buns on a baking tray allowing room to spread.

Bake for 10 minutes then glaze well.  Return to the oven for about 10 more 
minutes and remove.  Glaze again and then leave to cool.

Notes:
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