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Hot Cross Buns

INGREDIENTS
1 (16-ounce) package
hot roll mix
34 cup sugar

2 tedaspoons
cinnamon

2 cup currants

(16-ounce) can
white frosting

MAKES 16 BUNS
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» For perfect cross
shapes, place the
frosting in a resealable
plastic bag; microwave
as directed. Snip one
corner of the bag and
pipe the frosting onto
the buns.

Matie Abead

You can prepare this recipe
through step 3, but let the
buns rise in the refrigerator

until pufly and ready to bake,

about 2 hours beforehand.

@ VARIATION
For an orange
SJlavor, add
1 teaspoon
oraige extrect
and 1 tablespoon
grated orange
peel in step 1.

Grease a baking sheet.
- Prepare hot roll mix
according Lo package
directions; stir in sugar,
cinnamon and currants.

f) Shape dough into a ball
4= 0N a floured surface;
kncad for 5 minutes.

Divide dough into
' 2-inch pieces; roll into
balls. Place on prepared
baking sheet. Cover with
a clean kitchen towel or
plastic wrap; let rise until
puffy, about 25 minutes.
Preheat oven to 350°F
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Z Bake buns untﬂ
"i golden brown, about
15 minutes; let cool,
Microwave [rosting just
until slightly liquid, about
15 seconds. Stir well,
Drizzle frosting in an “X”
pattern over each bun.



