What's in it?

« 300ml + 2 Tbsp Full-cream Milk

* 50g Butter

* 500g Strong Bread Flour

* 3 Heaped Tbsp Bondi Chai
Ginger n Spice

* 1 Tsp Salt

» 75g Caster Sugar

* 1 Tbsp Sunflower Qil

* 79 Sachet Fast-action Yeast

* 1 Egg, beaten

* 759 Sultanas (optional)

* 50g Mixed Peel (optional)

« Zestof 1 Orange (optional)

* 1 Apple, peeled, cored and finely
chopped (optional)

* 1 Tsp Ground Cinnamon
(optional)

* 75g Plain Flour

* 5Tbsp of Water, maybe a little
more

* 3 Tbsp Apricot Jam

* 1/2 Tsp of Bondi Chai Ginger n
Spice, plus extra for dusting

GINGER SPICED HOT CROSS BUNS

How does it go together?

1. Bring the milk to the boil, then remove from the heat and add the butter.
Leave to cool until it reaches skin temperature.

2. Combine the bread flour, salt, caster sugar, Bondi Chai and yeastinto a
bowl. Make a well in the centre.

3. Pourin the warm milk and butter mixture, then add the egg.

Mix thoroughly using either a wooden spoon or mixer with dough hook. If
using a wooden spoon, bring everything together after mixing with your
hands until you have a sticky dough.

5. Tip dough onto a lightly floured surface and knead by holding the dough
with one hand and stretching it away from you with the heel of the other
hand, then folding it back on itself. Repeat for 5 mins until smooth and
elastic.

Put the dough in a lightly oiled bowl. Cover with oiled cling film."

7. Leaveto rise in a warm place for 1 hr or until doubled in size and a finger
pressed into it leaves a dent.

8. Take the dough out of the bowl and roll it out with a rolling pin. Sprinkle the
optional fruits and cinnamon over the dough and then roll it up into a log.

9. Knead into the dough, making sure everything is well distributed. Return to
the oiled bowl and cover with oiled film again.

10. Leave to rise for 1 hr more, or until doubled in size.

Cont...

https://www.bondichai.com.au/recipe-ginger-spice-hot-cross-buns
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Hot Tips:

1.

Stretch out the cling film across
the top of the bowl and pour the
oil onto the surface, spreading it
around with a paper towel or
brush and then flip the cling film
over so the oiled side is facing
down.

. The weight may vary, so weigh

the whole dough first, then cut
and weigh each separate piece
using a scale.

For less mess when filling the
piping bag, put the piping bag
(nozzle down) into a tall glass
and fold the top back over the
rim of the glass. It'll hold the bag
steady so that you don't have to
juggle the bag, the spoon and
the paste, and you will get the
piping material into the bag
instead of everywhere else.
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Divide the dough into 15 even pieces (about 75g per piece). Roll each piece
into a smooth ball on a lightly floured work surface.?

. Arrange the buns on one or two baking trays lined with baking paper or

parchment, leaving enough space for the dough to expand. Cover (but don't
wrap) with more oiled cling film, or a clean tea towel, then set aside to prove
for 1 hr more.

Heat oven to 220C/200C fan/gas 7.

Mix plain flour with about 5 tbsp water to make the paste for the crosses -
add the water 1 tbsp at a time, so you add just enough for a thick paste. Add
a little more if needed to get the right consistency - it shouldn't be too
runny.

Spoon into a piping bag with a small nozzle.3

Pipe a line along each row of buns, then repeat in the other direction to
create crosses.

Bake for 20 mins on the middle shelf of the oven, until golden brown.

Gently heat the apricot jam to melt - 20 seconds in the microwave should do
it - then sieve to get rid of any chunks and mix in the Bondi Chai.

While the jam is still warm, brush over the top of the warm buns.

For a little bit of extra kick, you can also sprinkle a little extra Bondi Chai over
the top of the glaze while it is still warm so that the powder sets in the glaze
as it cools.
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