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For one dozen hot cross buns:

600gm Soft Plain Baking flour 

70gm Castor Sugar

1½ teaspoons of Mixed Spice

1½ teaspoon of Ground Nutmeg

1 teaspoon of Cinnamon

1 teaspoon of Allspice

60gms Butter

1 teaspoon of Salt

30gms Fresh yeast (available from Canterbury Cheesemongers or Liberty Market) 

        or 15 gms of dry yeast rehydrated with a little warm water

80gm currants

80gm raisins

40gm mixed peel

1 large egg 

200gm milk

190gm warm water

(this isn’t a typo – we do weigh our liquid measurements)

The spices and salt are all heaped teaspoons. Sift the dry ingredients into a bowl and rub in the butter as if you were making pastry. Crumble in the fresh yeast and add the dried fruit, stir to mix. In another container combine the egg, milk and warm water, whisk briefly and pour onto the dry ingredients. Stir together and knead for a couple of minutes (remember these are more bun than bread and don’t need lots of kneading). Place in a greased bowl and put in a plastic bag somewhere warm for ninety minutes. Twice during this time, turn the dough onto a floured surface and re-knead for a minute or so. When the time’s up, empty the dough onto your work surface, gently deflate and split into 12 pieces approx. 120gms each. Make each one into a neat ball and place onto a tray (shaggy side down) lined with baking paper. Cover with a plastic bag and leave in a warm place for 45mins. 

Meanwhile make the mixture for the crosses - 2 heaped tablespoons of soft plain flour and 1 heaped tablespoon of castor sugar mixed with enough water to make a paste. Heat your oven to 190°C and place an empty baking tray in the bottom to heat up as well. When the 45 mins is up make a cone of baking paper (in lieu of a piping bag) and fill it with your cross mixture, pipe a cross on each bun and place them in the oven straight away. Pour a little boiling water into the oven tray, which you had placed in the oven earlier, to make steam (take this tray out after 10 minutes).  They’ll take about 20 minutes or so to cook, they should come out before the crosses start to brown. If they are browning too quickly, turn your oven down.

Glaze them when still hot with 25gms of castor sugar boiled for 1 minute with 100gms milk.
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