Wire & Ename

Ingredients

11/2tspyeast ~ ',“.
450g strong whlte fl our

b0g sugar -

/2 tsp salt

2 tsp mixed spice’
b0g butter

1 medium egg
210ml milk

150g mixed dried fruit

For the crosses
50g plain flour

25¢ butter

For the glaze

2 tbsp milk

2 thsp caster sugar

1 Place the mgredlents in the pan in the ord

the machine to BASIC Rﬁ{ IN DOUG

fruit for when the matht

: ';':Z'. When the cycle is oomp\[ete" remove dough from the pan
" and shape into 12 equal size balls. Cover with greased

- Clingfilm and Leave to prove until doubled in size.

ol

3. Preheat the oven on CONVECTION 200°C -

. At f » j
4. Meanwhile to.make the crosses rub the butter into the

flour until it resembles beadcrumbs, add enough water
to make a paste thick enough to be piped. Pipe crosses-
onto the buns

5 Bake for 10-15 mins unt|l hrown and hollow soundlng
when tapped ' a

6. Make thé glaze by dissolving the Sugarm' Mt
brushing over top of the vho : uns ¥k _




