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Hot Cross Buns Makes 12
Prep time: 40 minutes
Baking time: 25 minutes
Rising time: 3-4 hours, broken up

This recipe used quick, or “instant” yeast.  If you use regular yeast granules,
you can bloom your yeast and add it.  I used it in the Chocolate Hot Cross
buns.
A stand mixer is very handy for making bread.

● 4 cups (500g) Bread flour
● 2¼ tsp (10g) instant yeast
● ⅓ cup (70g) granulated sugar
● ½ tsp nutmeg
● ½ tsp ground cloves
● 2 tsp cinnamon
● 1 tsp salt
● 1 tsp pure vanilla extract
● 1 large egg, not cold
● ¼ cup (56g) unsalted butter, melted, cooled slightly
● 1¼ cup (315mL) milk, 104°F (40°C)
● ½ cup (80g) candied peel
● 1 cup (170g) raisins and/or currants

Cross
● ½ cup (70g) all purpose flour
● 1 Tbsp vegetable oil, I used avocado
● ½ cup (125mL) water

Glaze
● ½ cup granulated sugar
● ½ cup (125mL) water

Line or grease a 9”x13” cake pan or jelly roll pan. You could also use a baking sheet.

Add the warm milk to a large mixing bowl.

To the milk, add the room temperature egg, the melted butter and the
vanilla.  Give that a whisk.

Combine and sift into the egg and milk mixture, the flour, nutmeg, cloves,
cinnamon and sugar.
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Sprinkle in the quick yeast and begin to combine with the dough hook, or sturdy spoon.

Once slightly combined, add the salt.
Knead the dough on medium, using the dough hook for about 5 minutes, stopping to give it a
poke to see if it is sticky.  It is a sticky dough, but if it seems hopelessly sticky, add a bit of flour
at a time.  The dough should pull away from the sides in the end.
If kneading with your hands, knead for about 10 minutes until you have a smooth dough.

Put into a large greased bowl and cover to let it rise for about an hour and a half.

Turn the dough out on a lightly floured surface and add the dried and candied fruit.  Knead that
in by folding and rolling.
If possible, weigh the dough now, it will make it easier later if you are dividing the buns by
weight.

Return this to the bowl and cover to rise another hour or so.
This second knocking back gives them a finer more even texture.

After an hour, turn the dough out again.
Divide the dough into 12 buns.

Shape the rolls.

Place the buns evenly in the pan. Cover and let rise once more for about 30 -45 minutes.

Flour Cross
While they are rising, combine the flour with some of the water.  Whisk in the oil, then add more
water until you have a pipeable paste.
When the Hot Cross buns have risen, pipe the flour mixture into a cross on each bun.

Bake at 375°F (190°C) for  20- 25 minutes. This will depend on how close together your buns
are.

Glaze
In the meantime boil the water and the sugar in a small pot.  Lower to a simmer for about 5
minutes, then brush over the hot buns as soon as they come out of the oven.


