
Easy Easter Hot Cross Buns 
Ingredients 
• 1 cup warm water 
• 3 tsp Red Star quick rise yeast 
• 3 tbsp sugar 
• 1 large egg 
• 2 1/2 cups all purpose flour divided (plus extra for dusting your work surface) 
• 1 tbsp olive oil 
• 1 Pinch of salt 
• 2 tsp ground cloves 
• 3 tsp ground cinnamon 
• 1 tsp ground nutmeg 
• 1 cup dried raisins 

For The cross 
• 1/2 cup all purpose flour 
• 12 tsp water 

For The Glaze 
• 1/3 cup water 
• 2 tbsp sugar 

Instructions 
1. Dust a baking tray with some cornmeal or flour. Set aside. 
2. In a medium bowl combine the warm water and yeast. Mix until dissolved. 

3. Add the sugar and egg and whisk until combined. 
4. Add 1 1/2 cups of the flour and mix well with a wooden spoon until it looks more like a 

smooth batter. It will be quite wet. 
5. Cover and let rest for 30 minutes. 

6. After 30 minutes it should look bubbly but still very wet. Add the oil and salt and fold through 
with a spatula. 

7. Add the remaining cup of flour and mix into a ball. Transfer to a stand mixer with a dough 
hook and add the spices. If the dough is still a little wet, add another tablespoon or two of flour 
until it starts to firm up more. It should be soft but not too sticky. 

8. Add the raisins and mix the dough on low speed for 5 minutes. 
9. Transfer the dough to your table dusted lightly with flour and form the dough into a ball. Place 

the dough into a bowl which has been lightly greased with olive oil. Cover and let rest for 
about another 30 minutes. 

10. After 30 minutes or the dough has roughly doubled in size, knock all of the air out of it and 
divide the dough into 12 equal pieces. Roll each piece into small balls. An easy way to do this is 
to cup the dough under your palm and gently roll it in a circle while gently pressing down on 
it. 

11. Place all 12 dough balls onto the prepared baking tray in a 4 x 3 formation almost touching 
each other. 

12. Cover with a clean towel and let rise for another hour or until they have started to come 
together on the tray. 



13. While they are rising make the mixture for the cross. Mix the water and flour together to form 
a paste. Once the buns are ready for the oven, using a piping bag or zip lock back with the 
corner snipped of, squeeze the cross mixture across the buns in both directions to form the 
cross. 

14. Preheat the oven to 400 degrees F. 
15. Place in the oven and bake for about 20-25 minutes and golden brown. 

16. Bring the sugar and water to a boil in a pot. Simmer until reduced by about half and a syrup 
has formed. 

17. Glaze the buns when they come out of the oven and let cool. Best served the same day. 
 
 
Recipe Credit: https://foodnessgracious.com/easy-easter-hot-cross-buns/ 
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