Hot Cross Buns
200g Strong plain flour

25g margarine

25g sugar

1 level tsp dried yeast

½ tsp salt

125ml warm water

Plus:

50g Currants, sultanas, raisins, dates, dried apricots, cherries, almonds, or walnuts

1 level tsp mixed spice, cinnamon, or nutmeg, or fruit rind

1. Sieve flour and salt into a mixing bowl

2. Rub in the margarine and stir in the sugar
3. Add the dried yeast and mix to a soft dough with the warm water, beating with a wooden spoon

4. Knead the dough for 3-4 minutes

5. Put onto a greased baking tray and leave to prove in a warm place

6. Decide on additional ingredients and knead them into the dough for 2 minutes

7. Divide into 6 equal pieces and shape each into a bun

8. Put a cross on the top with a knife

9. Leave to rise for 15-20 minutes

10. Wash up all equipment

11. Bake for 10-15 minutes on gas 7 or 210°C

