Hot Cross Bun

Yield: 2 1/2 dozen

2 packages active dry yedast
(/4 oz. each)

112 cups warm skim milk

Y2 cup sugar

/s cup softened butter or

margarine
1 Tsp vanilla

1 Tsp salt

/2 Tsp ground nutmeg

6 /2 to 7 cups all-purpose
4 eggs

1 cup dried currants (the

traditional English choice)

or raisins

Glaze!

1 egg yolk

leing:

1 cup confectioner’s sugar
4 Tsp milk or cream
Dash of salt

/4 Tsp vanilla

Heat the skim milk to 110-

115°. In a large mixing bowd,
dissolve the yeast in the warm

‘milk. Add the sugar, butter or

margarine, vanilla, salt, nutmeg,
and 3 cups of the flour. Beat

'until smooth. Add the eggs, one

at a time, beating the mixture
well after each addition. Stirin -

'mednedﬁ'uﬁandenoughﬂour

to make a soft dough. -
Tmnotﬂuntoaﬂouredsurface
mdimeadurm!smooﬁ'iandeias
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" bled in size (about 1 hour).

Punehihedoughdmmand

shape into 30 balls, Place on _
: Coverandiet rise until doubled
(about 30 minutes). Usinga

sharp knife, cut a cross on the top
of each roll. Beat the waterand
eag yolk together and brush over
rolis. (You'll probably have more
than you need; you may discard
the unused glaze)) Bake at 375°

for 12 fo 15 minutes.

While the buns are baking,

_make the icing by combining its

four ingredients. Stir until smooth,

adjusting the sugar and mikk to
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Whenﬁ:emilsaredone, 3

the top of each roll following the -

lines of the cut cross. Serve while
the rolls are still warm:



