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Fruit	buns	mary	berry

Mary	berry	spiced	fruit	buns.

From	CM	Guest	Columnistapril	2,	20210160	Share	in	this	video,	popular	English	food	writer	and	baker	Mary	Berry	walks	through	her	recipe	for	hot	easter	buns.	The	hot	cross	sandwiches	are	spicy	sweet	buns,	usually	made	with	fruit,	and	marked	with	a	cross	on	the	top.	They	are	traditionally	eaten	on	Friday	in	countries	like	the	United	Kingdom,
Ireland,	Australia,	Canada	and	the	United	States.	The	bun	marks	the	end	of	Lent,	with	the	cross	which	represents	the	crucifixion	of	Jesus,	and	the	spices	inside	which	means	the	spices	used	to	embark	him	to	the	burial	of	him.	For	ingredients	and	written	instructions,	click	here.	Watch	the	original	video	here.	Good	Living	is	the	Cyprus	Mail	portal	of
content	treated	by	the	whole	network,	which	shows	local	and	global	ideas,	cultural	salient	points,	and	scientific	and	technological	developments	to	inspire	a	sustainable	life.	Share0	with	Easter	Sunday	that	came	this	week,	I	thought	it	was	about	time	I	made	Mary	Berry's	Hot	Cross	buns,	after	I	saw	them	they	do	it	partly	one	of	his	Easter	holiday
shows	on	the	BBC	last	week.	So	I	started	working	to	find	a	video	that	shows	how	to	make	Mary	Berry's	hot	cross	buns	and,	frankly,	soon	discovered	that	it	wasn't	so	difficult	to	make	them	as	you	wait.	Even	if	they	needed	some	ingredients	more	than	I	thought,	and	much	more	time.	Ingredients	for	sandwiches	500g	of	strong	white	flour,	plus	a	little
more	to	dust	75g	of	casting	sugar	2	tablespoons	of	mixed	spice	powder	1	teaspoon	of	finely	grated	minced	cinnamon	of	1	lemon	10g	10g	of	fast	dry	yeast	40g	Butter	300	ml,	milk	1	egg,	200	g	of	sulphates	50g	of	finely	mixed	peel	oil,	for	glaze	add	mixed	spice,	cinnamon,	yeast	and	salt.	Be	sure	to	put	the	yeast	and	salt	on	the	opposite	sides	of	the	bowl
as,	if	you	put	them	on	the	same	side,	which	will	make	the	dough	to	get	particularly	well.	Add	the	lemon	zest,	melted	butter,	a	beaten	egg	and	300	mils	of	milk	that	has	been	heated.	Mix	everything	together	with	an	electric	mixer.	Related	content:	How	to	make	Mary	Berry's	Lemon	and	Pistachio	Meringue	Roulade	Roll	the	mixture	on	the	counter	or	on	a
cutting	board,	and	then	pour	the	sultana	and	mixed	peel	above	it.	Mix	the	dough	so	that	the	sultanas	and	mixed	peel	are	completely	mixed	with	the	dough.	Return	the	dough	in	the	mixer	and	mix	it	for	a	minute	or	down	there.	Then	leave	the	bowl	in	a	warm	place	for	an	hour	and	a	half	so	that	the	hot	cross	sandwich	paste	increases	correctly.	After	an
hour	and	a	half,	remove	the	dough	from	the	bowl	and	knead	it	again	for	a	few	seconds,	then	put	it	back	in	the	bowl	so	that	it	can	rise	a	second	time.	Remove	the	dough	again	from	the	bowl	and	put	it	on	a	support	surface	Cut	it	into	12	pieces	so	that	each	piece	is	the	size	of	an	average	sandwich,	and	start	folding	each	piece	by	itself.	Roll	each	piece
piece	piece	a	circular	shape	of	sandwich,	and	then	place	it	on	a	greasy	baking	sheet.	When	all	the	dough	is	made	into	sandwiches,	cover	the	baking	pan	with	transparent	plastic	for	an	hour	and	let	it	rest	for	a	final	leavening.	When	you	remove	the	plastic	that	covers	all	the	sandwiches	should	be	up.	Now	it’s	time	to	put	the	“crosses”	for	the	hot	crosses
over	every	sandwich.	The	crosses	themselves	are	made	from	a	simple	paste	of	flour	and	water,	and	all	you	have	to	do	is	put	them	on	top	of	each	sandwich.	When	the	crosses	have	been	added,	put	each	baking	tray	in	the	oven	at	200	degrees	Fahrenheit	for	15-20	minutes.	The	sandwiches	will	turn	golden	and	grow.	Then	all	you	have	to	do	to	prepare
them	to	serve	is	heat	up	the	golden	syrup	and	brush	is	thinly	over	each	sandwich.	Let	it	dry	for	a	minute	and	your	hot	croquettes	are	ready	to	be	served.	Now	serve	them	loads	of	melted	butter.	Yay.	Preheat	the	oven	to	200°C/fan	180°C/gas	6.	Place	the	crates	of	fairy	cakes	in	a	12-hole	baking	pan,	so	that	the	cakes	keep	a	good	shape	while	baking.
Measure	all	the	ingredients	of	the	cake	in	a	large	bowl	and	beat	well	for	2-3	minutes	until	the	mixture	is	well	amalgamated	and	smooth.	Fill	each	paper	box	with	the	mixture.	Bake	for	15Ã¢220	minutes	or	until	the	cakes	are	well	leavened	and	golden	brown.	Lift	the	paper	boxes	from	the	box	and	cool	the	cakes	on	a	grill.	To	make	the	frosting,	beat	the
butter	and	icing	sugar	until	well	amalgamated.	Cut	a	slice	from	the	top	of	each	cake	and	cut	it	in	half.	Pipe	a	whirl	of	buttercream	in	the	center	of	each	cake	and	place	the	half	slices	of	cake	on	top	to	look	like	butterfly	wings.	Sprinkle	the	cakes	with	icing	sugar	to	finish.	Measure	the	water	in	a	pitcher,	mix	the	yeast	and	a	teaspoon	of	sugar.	Set	aside
for	about	10	minutes	until	foam	forms	on	the	surface.Sift	the	flour	into	a	large	bowl	and	mix	with	the	spice,	salt	and	the	rest	of	the	caster	sugar.	Make	a	well	in	the	middle	and	set	aside.	In	another	pitcher	or	bowl,	beat	together	the	melted	butter,	egg	and	warm	milk.	Pour	the	flour	into	the	well	together	with	the	foaming	yeast.	Mix	together	with	a
spoon	until	the	dough	is	assembled	in	a	rough	ball,	then	flip	over	on	the	work	surface.	Knead	the	dough	for	at	least	5	minutes,	pushing	it	away	with	the	heel	of	your	hand	and	rolling	it	towards	you	until	it	becomes	elastic	and	smooth.	If	it	sticks	to	the	countertop,	add	some	flour,	but	be	careful	not	to	add	too	much	or	it	will	dry	out.	The	softest	bread
comes	from	a	dough	that	is	a	little	sticky	and	moist	to	work	with.	Place	the	dough	in	a	bowl	that	you	will	have	slightly	oiled,	and	cover	it	with	a	clean	cloth	or	a	piece	of	film.	aside	in	a	warm	place	until	the	dough	is	doubled.	Depending	on	the	temperature	of	the	room,	this	will	take	an	hour	or	two,	perhaps	more.	Once	the	dough	has	doubled	the	size,
place	it	on	the	working	plane	and	flatten	it	slightly	with	the	palm	of	the	hand.	Sprinkle	over	the	driedand	the	peel	mixed	and	kneaded	gently	into	the	dough.	Using	a	knife,	cut	the	dough	in	half,	then	cut	each	half	into	equal	pieces	of	6	size.	Gently	roll	each	piece	into	a	ball,	slipping	the	fruit	under	the	surface	as	much	as	possible	because	it	can	burn	in
the	oven,	and	place	in	a	deep	baking	sheet	lined	with	baking	paper.	(You	need	a	deep	pond	so	that	when	you	cover	it,	the	sandwiches	have	a	room	to	climb	without	sticking	to	the	clingfilm.)	Repeat	with	the	remaining	dough	until	you	have	12	sandwiches	equally	spaced	in	the	baking	tin.	Lightly	cover	with	a	double	layer	of	clingfilm,	squeezing	it	under
the	tray	to	keep	out	the	air.	Let	it	set	again	for	30	â	̈¬”45	minutes	until	the	sandwiches	are	increased	by	half.	Preheat	the	oven	to	220	Â°	C	/	Gas	7.	Once	the	sandwiches	have	proved	themselves	for	the	last	time,	prepare	the	flour	glue	for	the	â	̈¬	Å	crossesÃ¢	by	mixing	the	flour	and	cold	water	until	it	smooth.	Spoon	into	a	small	sandwich	bag	and	cut	a
small	corner	to	create	a	bag	of	piping	quick.	Tube	crosses	at	each	sandwich.	Transfer	to	the	hot	oven	and	cook	for	about	10	minutes	until	golden	brown.	While	they	are	cooking,	they	dissolve	the	sugar	from	the	chestnut	in	boiling	water.	As	soon	as	you	remove	the	sandwiches	from	the	oven,	brush	them	with	sugar	syrup.	Put	them	on	a	rack	to	cool	off.
Place	the	flour,	sugar,	spices	and	lemon	peel	in	a	large	bowl	and	mix	together.	Then	add	salt	and	yeast,	putting	them	on	opposite	sides	of	the	bowl.	Put	the	butter	in	a	pan	and	heat	the	milk	in	a	separate	pan.	Add	the	butter	and	half	of	the	warm	milk	to	the	dry	ingredients.	Add	the	egg	and	use	your	hands	to	bring	the	mixture	together,	stirring	the	flour
from	the	edges	of	the	bowl	as	you	go.	Gradually	add	the	remaining	milk	to	form	a	soft,	flexible	dough	(you	may	not	need	all	the	milk).	Cut	the	dough	on	a	slightly	floured	work	surface.	Knead	by	hand	incorporating	the	Sultans	and	the	mixed	peel	into	the	dough.	Knead	lightly	for	10	minutes	until	silky	and	elastic	and	forming	a	fluid	ball.	(The	dough	can
also	be	made	in	a	food	mixer	with	a	dough	hook.)	Oil	A	bowl	and	place	the	dough	in	a	bowl,	cover	with	clinging	film	and	let	stand	in	a	warm	place	for	about	1	hour	and	up	to	double	size.	Transform	the	resurrected	dough	on	a	slightly	floured	surface.	Braze	and	knead	for	another	5	minutes.	Return	to	the	bowl,	cover	with	hook	wrap	and	leave	in	a	warm
place	to	increase	for	another	hour,	or	until	the	size	doubles.	Turn	the	dough	back	to	a	floured	surface	and	divide	into	12	equal	pieces,	shaping	each	of	these	equal	pieces	a	ball.	Line	1-2	Trays	Oven	with	paper	and	place	the	balls	on	the	tray,	placing	them	close	enough	together	and	flattizing	them	slightly.Slip	each	tray	of	kitchens	in	a	large	bag	in	clean
polythene,	making	sure	the	bag	does	not	touch	the	sandwiches.	Starting	for	40-60	minutes	until	the	sandwiches	have	doubled	the	size.	Probably	the	oven	at	220	Â	°	C	/	200C	Fan	/	gas	7.	For	topping,	add	the	flour	to	a	bowl	with	water	100ml	/	3	Â½flu	z.	Mix	together	to	make	a	dough	and	a	spoon	in	the	icing	bag.	When	sandwiches	sandwiches	lifted
remove	polyethylene	bags	and	pipe	a	cross	on	each	sandwich.	Bake	for	15-20	minutes	until	it	is	golden,	turning	the	pans	in	half.	Melt	the	golden	syrup	in	a	pan	and,	while	the	sandwiches	are	still	warm,	brush	them	with	a	little	syrup	to	give	a	beautiful	shine,	before	putting	them	aside	to	cool	on	a	grill.	Published:	14:56	BST,	7	April	2020	|Updated:
16:43	BST,	7	April	2020	Mary	Berry	is	the	decana	of	cooking,	but	also	her	creations	are	sometimes	insufficient.	The	former	British	judge	Bake	Off,	85,	admitted	that	he	had	difficulty	making	hot	crucifixes	in	the	house,	saying	that	it	is	difficult	to	get	them	“read	and	right.”	On	Sunday's	Food	Programme,	she	added	that	she	also	relies	on	supermarkets
when	she	supplies	the	classic	Easter	treatment.	Â	Â	Speaking	on	BBC	Radio	4’s	The	Food	Programme	on	Sunday,	Mary	Berry,	in	the	photo,	said	that	she	also	relies	on	supermarkets	when	replenishing	the	classic	Easter	treatmentÂ	Commenting	on	house	cooking	during	the	block,	he	said:	May	Whether	you	also	want	to	face	something	like	hot
croquettes.	Be	careful,	I	must	confess	that	the	best	qualities	are	found	in	supermarkets,	they	have	the	best	quality.’I	never	thought	that	mine	were	better.	Ms.	Berry,	who	is	currently	self-isolated	because	of	her	age,	also	urged	the	public	to	feed	their	neighbors	during	the	coronavirus	block.	Â	He	added:	If	you’re	at	home	because	you	don’t	prepare
something	slow-fired	like	a	nice	casserole.’Why	don’t	do	it	a	bit	bigger	and	freeze	it	a	bit	in	portions	and	maybe	a	couple	of	portions	for	a	neighbor	who’s	alone.	It	must	be	terrible	to	be	completely	alone.	If	you	could	just	slip	them	around,	it	would	cheer	them	out.	Miss	Berry,	who	is	currently	isolating	herself	because	of	her	age,	also	urged	the	public	to
feed	their	neighbors	during	the	coronavirus	block.	Photographed,	in	the	kitchen	in	2013	The	TV	cook	added	that	the	meals	"secur	his	day"	while	he	remains	closed	in	the	middle	of	the	coronavirus	pandemic,	and	chat	with	his	former	Bake	Off	Mel	co-star	on	the	text.	Since	she	left	the	bakery	program,	Mary	has	been	more	committed	than	ever	and	says
she	will	not	retire,	despite	her	85	years.	of	three,	who	has	five	grandchildren,	said	that	he	has	such	pleasure	from	work	that	he	could	not	bear	to	give	up.
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