
 

 
 

 
 
HOT CROSS BUNS 
 
MISE EN PLACE 
 
● The night before, bring the butter for your flavoured butter out of your 

fridge to bring to room temperature. 
 
 
 
 
 
HOT CROSS BUNS (makes 12 buns) 
Recipe by KATHRYN JOEL 
 
200 ml whole milk 
1 tbsp sugar 
50 g butter 
Additional warm water or milk as needed 
zest of 1 orange 
400 g bread flour 
1 tbsp active dry yeast 
125 g mixed dried fruit (mixed peel, currants, raisins, sultanas, dried cranberries …) 
Zest of 1 orange 
1 teaspoon ground cinnamon 
1 whole nutmeg, grated 
1/4 teaspoon ginger 
Pinch ground cloves 
Pinch ground allspice 
1 tsp kosher salt 
1 large egg, lightly beaten 
 
Egg Wash 
1 egg 
A splash of milk or cream 
Pinch of salt 
 



For the Cross 
3 tbsp all-purpose flour 
1 1/2 tsp sugar 
2 tbsp water or as needed 
 
Glaze 
1 tbsp sugar 
1 tbsp boiling water 
Juice of 1/2 a lemon 
 
• In a small pan, heat the milk until warm (110-115 F), adding the sugar to dissolve.  

Transfer to a small bowl, and sprinkle on the dried yeast. Allow to hydrate for a 
minute then mix with a fork and set aside for about 10 minutes – the yeast will 
begin to activate and form a creamy layer on the surface of the milk. 

• Meanwhile melt the butter in the same small pan. Set aside to cool. 
• In a large bowl, whisk to combine the flour with the orange zest, spices and salt. 
• Mix in the dried fruit and orange zest, tossing them in the flour. 
• Make a well in the dry ingredients, then pour in the milk and yeast, the melted 

butter and the beaten egg. 
• Flour your hands (or if using your stand mixer use the paddle attachment) then 

with one hand mix the dry ingredients into the wet, to form a rough dough – it 
your mixture is too dry, add a little more warmed milk, or warm water, before 
bringing it together. 

• Transfer to a work surface and knead for about 10 minutes, until you have a soft, 
elastic dough (you can use the dough hook on your stand mixer too, for about 3 
minutes at a medium speed). 

• Lightly butter a large bowl, then place the dough in the bowl and cover with 
plastic wrap. Set aside in a warm spot and allow to rise until doubled in size, 
about 75 to 90 minutes. You could also proof it in your refrigerator overnight then 
bring to room temperature the next day for about an hour, until doubled in size. 

• Preheat your oven to 400 to 425 F, depending on the ferocity of your oven. 
• Once risen, move the dough from the bowl to your counter and gently knock it 

back. 
• Divide the dough into 12 equal portions then roll them into balls and form into 

buns. 
• Using a sharp knife, score a cross in each bun. 
• Space the buns well on parchment lined baking trays. Cover with a tea towel or 

some oiled cling film and allow to rise for another 30 – 45 minutes. 
• Meanwhile in a small bowl, make the egg wash. Combine the egg with a splash of 

milk or cream and a pinch of salt, whisking until smooth. 
• In another bowl, combine the ingredients for the crosses using enough water to 

make a thick but pipeable paste. 
• Once the buns have risen, brush them gently with the egg wash. 
• Pipe a cross on each bun, into the indentation from the cuts you made before the 

2nd proof. 



• Transfer to your preheated oven, reducing the heat by 25 F. 
• Bake until cooked and golden, 15 to 25 minutes. You can test with an instant read 

thermometer, the center of the dough should reach 190 F. 
• Meanwhile mix together the sugar, boiling water and lemon juice to make the 

glaze. 
• Brush the hot buns with the glaze before transferring to a rack to cool. 
• Serve with flavoured butter and / or jam. 
 
 
 
FLAVOURED BUTTERS 
 
110 g (1 stick) butter, at room temperature 
 
Cinnamon Butter 
1 tbsp cinnamon 
2 tbsp soft brown sugar 
Salt to taste 
 
Honey Butter 
1 tbsp honey 
1/8 tsp cinnamon (optional) 
Salt to taste 
 
Orange Butter 
1 tbsp icing sugar 
Zest of 1 orange 
1 tbsp freshly squeezed orange juice 
Salt to taste 
 
• In a bowl, use a spatula or wooden spoon to whip the butter. You can also use the 

paddle attachment of a stand mixer. 
• Add your flavourings, adjusting to taste. 
• Serve your butter whipped, at room temperature. Or form the butter into a log, 

using a sheet of plastic wrap. Tie it into a neat cylinder and refrigerate. Slice to 
use. 

 
 
 
EQUIPMENT 
Weighing scale 
Measuring cups and spoons 
Small pan 
Kitchen Aid or other stand mixer (optional) 
Parchment Paper or Silpat 
Instant read thermometer, optional but recommended 
 


