Easter Buns

Ingredients
· 15 grams yeast (2 teaspoons) dried yeast

· 1 1/4 cups (310ml) milk, warmed

· 1/4 cup (60g) caster sugar  *see note
· 4 cups (600g) plain flour or bread flour
· 3 teaspoons spice mix * see note
· 1 teaspoon salt

· 60g butter

· 1 cup sultanas * see note
· 1 cup dried cranberries * see note

· 2 eggs

· 1/3 cup (50g) self-raising flour mixed with water to make a thin paste
· apricot jam, warmed and sieved, or sugar syrup, for glazing

METHOD A
1. Whisk yeast, milk and caster sugar until the sugar dissolves. Set aside for 10 minutes. Place plain/bread flour with spices and salt into a large bowl. 
2. Stir in sultanas, cranberries, eggs butter and yeast mixture. 
3. Turn dough onto floured surface.
4.  Knead 5 - 10 minutes, adding extra flour as needed, or until dough springs back when poked.

5. Put in large oiled/greased bowl. Cover. Leave in warm spot until risen and doubled in size.

6. Punch down. Knead until smooth. Shape into balls. Put into a greased baking tray. Set aside to rise again. (About ½ hour)
7. Preheat oven to 200°C. Combine self-raising flour and water. Pipe crosses onto the buns. Bake for 10 minutes. Reduce oven temperature to 180°C and bake for a further 10 minutes. Brush buns while warm with jam or sugar syrup.

METHOD B (When we know our yeast is definitely active.)

1. Place all dry ingredients into bowl. Whisk.
2. Add milk, melted butter and eggs. Bring together.

3. Add fruit

4. Continue from 3. In Method (A)
Notes. 

These buns are not as sweet as supermarket buns – extra sugar may be added.

Spice mix; Any combination of spices may be used, eg., equal amounts of cinnamon and mixed spice works well.

Dried fruits: As with the spices, 2 cups of any fruit may be added. If using cranberries, or dates or currents, it is helpful to soak them in boiling water for 15 mins. then drain and add as per the recipe.
