
1  Line a baking tray with baking paper.

2  Mix yeast with sugar and warm water in a small bowl. Cover and stand for approx. 10 minutes until frothy.
3  In a large bowl sift flour, salt, cinnamon and mixed spice. Make a well in the centre of flour and pour in yeast mixture, butter, milk, egg and sultanas. Mix into a soft dough.

4  On a floured surface, knead dough until smooth and elastic. Return dough to mixing bowl, cover and let stand in a warm place until the dough roughly doubles in size (20-30 minutes).
5  Divide dough into 12 pieces and shape each into a bun. Place on lined tray, cover and stand in a warm place for another 20 minutes.
6  Ask an adult to help you preheat oven to 200°C. Just before placing buns in the oven, make the paste for the crosses by mixing together the flour, caster sugar and water in a small bowl. Use a piping bag or ziplock bag with the corner snipped off to pipe a cross on each bun.

7  Bake buns at 200°C for 10 minutes then reduce temperature to 180°C and cook for a further 5 minutes until golden brown. 
8  To make the glaze, combine water and sugar in a small saucepan. Stir over heat to dissolve sugar and bring to a boil. Brush glaze over the buns just after they’re cooked and let cool.
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An adult’s help, 2 tsp dried yeast, 2 tbsp sugar, An adult’s help, 2 tsp dried yeast, 2 tbsp sugar, 
2/3 cup warm water, 3 cups plain flour, 1 tsp salt, 2/3 cup warm water, 3 cups plain flour, 1 tsp salt, 
¼ tsp cinnamon, ½ tsp mixed spice, 2 tbsp butter ¼ tsp cinnamon, ½ tsp mixed spice, 2 tbsp butter 
(melted), 2 tbsp milk, 1 egg (beaten), ½ cup (melted), 2 tbsp milk, 1 egg (beaten), ½ cup 
sultanas. sultanas. For the crosses:For the crosses: 3 tbsp plain flour, 2 tbsp  3 tbsp plain flour, 2 tbsp 
caster sugar, 1½ tbsp water. For the glaze: 1/3 cup caster sugar, 1½ tbsp water. For the glaze: 1/3 cup 
water, 2 tbsp caster sugarwater, 2 tbsp caster sugar
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