Alban Hot Cross Bun

‘ 2 dessertspoons of currants
L

50ml of warm milk and

half an egg

Mix

Wait for 5 minutes

Make 2 buns

and cut a cross

Leave to rise for 3 an hour

(In warm under cling film)

BG ke (220°C for 10-15 mins)




Alban Hot Cross Bun

5 big dessertspoons of

CEX XL YX)
[ f [ bread flour

[

T

1 level teaspoon of mixed spice

——®

1 level dessertspoon of

sugar

t

1 29 of butter

b

Rub

1 level teaspoon of yeast




