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Easter Yeast Breads
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	Ingredients
	Equipment

	250g strong plain flour

½ x 5ml spoon mixed spice

pinch of salt

25g butter/polyunsaturated margarine
7g (1 sachet) easy blend yeast

75g currants & 25g mixed candied peel or 100g mixed dried fruit
25g caster sugar
75ml warm milk and

75ml warm water, mixed together

1 egg, beaten
	white tray

glass mixing bowl

5ml (tea)spoon
15ml (table)spoon
round bladed knife

scissors

small bowl for dry ingredients

wooden or plastic spoon
measuring jug 

flour dredger
fork 

small bowl 

chopping board

palette knife 

cooling rack

	For the crosses – 

50g plain flour

20g polyunsaturated margarine

2 x 5ml spoons COLD water
	small bowl

 round bladed knife 

rolling pin 

flour dredger 

sharp knife

baking sheet or roasting tin

	For the glaze

2 x 15ml spoons each milk, water and sugar
	small saucepan 

wooden spoon 

pastry brush


Method

1. Collect the equipment and weigh and measure the ingredients.
2. Make the dough: In a large mixing bowl put the strong plain flour and butter. Rub in the butter or margarine, using the fingertips, to make fine ‘crumbs’.

3. Stir in thoroughly the salt, spice and the easy blend yeast.

4. Add the currants, peel and the sugar and stir into the floury
5.  mixture.
     5.   
Beat together the egg and the milk then pour into the floury mixture, use a wooden spoon to mix to a soft dough in the bowl.

6. Knead the dough: Flour the table or board, turn out the dough onto the            
flour. Knead for five minutes, until a smooth, elastic dough is formed.

7. If time allows let the dough rise: Place into the mixing bowl. Cover the top of the bowl with cling film, leave in a warm place to rise until double in size.
8. Flour a board, lightly knead the dough again.  Shape into a slightly flattened round. Divide into 6 or 8 equal pieces using a round bladed knife.  Knead each piece into a round shape and flatten gently with the palm of the hand, it should ‘spring up’ to make a perfect round shape.
9. Place onto a baking sheet, well spaced out to allow for the buns to 

spread, leave to prove (rise again) for about 20 minutes, until doubled in size.

10. Whilst the shapes are proving make the short-crust pastry for the crosses: Rub together the flour and margarine, to make fine ‘breadcrumbs’ remembering to use the fingertips and being careful not to ‘over-rub’. Add the water and mix to make a stiff dough.

     Place the dough onto a floured board, roll out to an oblong, 3mm thick.   

Cut into thin strips and use to make a cross on the top of each bun just before they go into the oven. NB to save time a cross could be cut in the top of each bun although it isn’t as effective!

11. Bake the buns in hot oven – Gas 7, 200 C or 180 C(fan), for 15-20 minutes until golden brown.

12. For the glaze: put the milk, water and sugar in a saucepan and heat until the sugar has dissolved. Brush the glaze over the top of the buns whilst they are still hot.
For fully illustrated details download the PowerPoint presentation that accompanies these resources. 

· PowerPoint 1 shows how to make the Hot Cross Buns

· PowerPoint 2 takes you step-by-step through the following recipe variations

WHY NOT TRY SOME OF THE FOLLOWING VARIATIONS TO INSPIRE YOUR PUPILS. Children could work in groups to make the different breads. 

1. Hot Cross Tear and Share – this is the basic mixture divided, shaped and baked close together in a roasting tin.  Lemon drizzle icing and orange zest is added to finish.

2. Apricot and Almond Easter Plait – this is the basic mixture with apricots and almonds added.  Divide into five equal pieces, roll into sausage shapes, plait 3, place on baking sheet, twist remaining 2, place on top of plait.  Allow to rise until doubled in size.  Bake 20-25 minutes as above.  If the plait becomes too brown after 20 minutes, turn the oven down to Gas 4, 180  C or 160 C(Fan), for the remaining time.

3. Spicy Apple Whirls – a new take on Chelsea Buns! Make the dough, roll out to a rectangle, brush lightly with oil or melted butter. Chop a large English Bramley cooking apple, mix with 1x 2.5ml spoon mixed spice and cinnamon, 1x 15ml spoon Demerara sugar (optional) and sprinkle onto the dough. Alternatively, use two English Cox’s apples, instead of the Bramley, then no sugar is needed!! Brush one wide edge with water.  Roll up the dough, starting with the dry wide edge, to make a roll shape.  Divide into 24 slices (useful for showing children how to divide evenly and to explain maths fractions, multiplication  etc.)  Place onto a  baking sheet, cut sides up.  Allow to prove in a warm place.  Bake 20 minutes as above.  Finish with drizzled lemon flavoured glace icing or serve with custard or home made apple sauce.
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Four products to make from one basic recipe – 


clockwise from the front - Hot Cross Buns, Apricot and Almond Easter Plait, Spicy Apple Whirl and Easter Tear and Share
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