
HOT CROSS BUNS 
(very slightly modified from Global Bakes) 

for the buns: 
180 mL milk warmed to 110 degrees F 
1 tsp granulated sugar 
2 1/2 tsp active dry yeast (I used osmo-tolerant yeast) 
100 grams light brown sugar 
2 Tablespoons greek yogurt, at room temperature 
70 grams (5 Tablespoons) unsalted butter, at room temperature 
2 eggs, at room temperature 
1 tsp salt 
1/2 tsp ground cinnamon 
1/2 tsp ground cardamom 
1/4 ground nutmeg 
1/4 tsp ground allspice 
460 grams all-purpose flour, divided 
40 g dried figs, finely minced) 
100 g raisins 
zest of 1 large orange 

for the flour cross: 
3 tablespoons flour 
1/8 tsp baking powder 
2 tablespoons cold water 

for the glaze: 
3 tablespoons milk 
3 tablespoons sugar 

Make the Buns 
Whisk together the warm milk, yeast, and granulated sugar in the bowl of your stand mixer fitted with a 
dough hook.  Allow to sit for 5 minutes until yeast becomes frothy. 

Add to the bowl the brown sugar, butter, yogurt, eggs, salt, cinnamon, nutmeg, allspice, cardamom and 125 
grams (1 cup) of the flour. Beat on low speed for 30 seconds or stir by hand. Scrape down the sides of the 
bowl with a rubber spatula, then add the remaining flour, the dried fruit, and the orange zest. Beat on 
medium speed until the dough comes together and pulls away from the sides of the bowl, about 2 minutes. 
The dough should be a little sticky and soft. If it’s too sticky and not pulling away from the sides of the 
bowl, mix in additional flour 1 Tablespoon at a time just until it comes together and pulls away from the 
sides of the bowl. Knead in the machine for about 4 minutes in low-speed, then transfer the dough to a 
greased bowl and allow it to ferment for 2 hours at room temperature. 

Butter a 9×13 inch baking pan.  When the dough is ready, punch it down to release the air. Weigh the 
dough and divide it into 15 roughly equal pieces (my pieces were 77g each).  Shape each piece into a 
smooth ball, pinching it on the bottom to seal. Arrange in prepared baking pan. Cover shaped rolls and 
place in the fridge overnight. 

Remove the shaped buns from the fridge and let them sit at room temperature for 2 hours. Heat the oven to 
350°F.  Whisk the cross ingredients, adjusting consistency with water or flour so that it is thick enough to 
form a stable design. Spoon paste into a piping bag. Pipe a line down the center of each row of buns, then 
repeat in the other direction to create crosses. 



Bake for 20-25 minutes or until golden brown on top, rotating the pan halfway through. If you notice the 
tops browning too quickly, loosely tent the pan with aluminum foil. Five minutes before they are done, 
make the glaze by boiling milk and sugar until sugar is fully dissolved and the glaze thickens slightly. 

When they buns are baked, remove from the oven and immediately brush with the warm glaze. Allow to 
cool slightly and enjoy still warm or at room temperature. 

	


