
INGREDIENTS

PREP TIME

DIRECTIONS

HOT CROSS BUNS
A yummy Easter Treat!

500g Strong White Flour

7g Instant Dried Yeast

1 Tsp Salt

40g Softened Butter

80g Golden Caster Sugar

2 Eggs, Beaten

250ml Luke Warm Milk

1 Tsp Mixed Spice

1 Tsp Cinnamon

150g Sultanas

50ml Water & Lemon juice, for

crosses

Warm Melted Apricot Jam or

Maple Syrup for Glaze

Makes 12 Buns

Prep | 30 minutes

Bake Time |  20 mins

Ready in | 3.5hrs (proving time)

Will Keep in Air Tight Container 

 for 3 days.

For the crosses, mix 50g flour with 50ml water

& lemon juice, place in a piping bag. Cut a

small hole in piping bag and pipe to make your

crosses. Place in the oven to bake for 20

minutes or until golden. 

Remove from oven when ready and glaze the

tops using your preferred choice, both are

tasty to me. Allow to cool and serve. Yum!

Preheat Oven to 200 Deg Fan. 

Put 450g of flour into a large bowl and add

mixed spice, cinnamon, salt & sugar to one

side & yeast to the other. Add butter, eggs and

milk and stir with a spoon to combine, it

should be a bit sticky, if too dry add a little

water. Tip the dough onto a floured surface

and knead for about 5 minutes, don't over

work too much. When your dough feels

smooth, place in an oiled bowl, cover and leave

at room temperature to rise for at least 1 hour

until doubled in size.
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Tip dough onto a floured surface covered with

the sultanas, knead together until all sultanas

have incorporated, put back into bowl, cover

and leave to rise for another hour. Then tip

dough onto a floured surface, cut into 12 equal

pieces and roll each piece into a small ball

shape. Place onto a baking tray with baking

paper, fairly close together. Cover & prove for a

further 1 hour.

https://www.dailyrecord.co.uk/lifestyle/money/lidl-launches-barbecue-pizza-oven-22049053
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PISTACHIO &
CHOCOLATE

TRAYBAKE
A yummy Easter Treat!

150g Shelled Pistachios

200g Milk Chocolate

200g Golden Caster Sugar or Light

Brown Sugar

200g Soft Butter

3 Eggs

200g Self Raising Flour

100ml Milk

50g Butter for Chocolate

100g Icing Sugar

Pinch Salt

Makes approx 12 slices

Prep | 15 mins

Bake Time |  40 mins

Ready in | 1.5 hrs

Will Keep in Air Tight

Container  for 3 days.

Tip into a bowl with the remaining sugar,

butter, eggs, flour & milk with a pinch of salt

and mix thoroughly until combined. Empty

the mixture into your prepared tin and bake

for about 40 minutes or until a knife comes

out clean. Leave to cool slightly.

Meanwhile, break up the remaining chocolate

and place into a microwave bowl with the 50g

of butter, microwave for 1 minute, remove and

stir together until fully melted. Pour the icing

sugar into the chocolate and beat together until

combined and thick

Pour the chocolate mixture over the top

of the cake and spread smoothly. Using

the remaining chopped pistachios,

sprinkle over the top and allow to set.

(approx 30 mins) Cut into bite slices &

serve.

Preheat Oven to 160 Deg Fan. Line a Square

tin (approx 20cm) with baking paper.

Mix up 125g of pistachios and 75g of the milk

chocolate with 100g sugar in a blender until

finely chopped.
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SMARTIES EASTER

TRAYBAKE
A yummy Easter Treat!

For the Cake:

60g Butter, softened

250g Brown Sugar

1 Tbsp Vanilla Essence

3 Eggs, 1 Egg Yolk

250g Self Raising Flour

Pinch of Salt

1/2 tsp Baking Powder

For the Frosting:

60g Butter, softened

200g Icing Sugar

1 Tbsp Maple Syrup

1 Tsp Vanilla Essence

1 Tbsp milk

1 Bag of Smarties Eggs

Makes approx 12 large slices

Prep | 15 mins

Bake Time |  30 mins

Ready in | 1 hr

Will Keep in Air Tight

Container  for 3 days.

Meanwhile to make the frosting, cream the

butter in a bowl and sift in the icing sugar. Add

the milk, maple syrup, vanilla and mix until

combined

Using a rolling pin gently break down the

Smarties Eggs (reserving some for decoration)

until you have small pieces then add to the

frosting mix and mix through. Refrigerate

until needed, this helps thicken the frosting up.
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Once your cake has completely cooled, spread

the frosting over the top and decorate. Allow to

harden slightly then slice.

Preheat your oven to 175 Deg Fan. Line a 9 x 9

baking tin with baking paper.

Place butter into a large bowl, add in the brown

sugar, mix together until light & creamy. Break

in the eggs and vanilla, mix through. Sift in the

flour, salt & baking powder, gently fold in until

everything is combined. Spread into your

baking tin and bake for about 25-20 minutes or

until a knife comes out clean
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ROSE, PISTACHIO &
WHITE CHOCOLATE

BISCUITS
A yummy Easter Treat!

65g Unsalted Butter, softened

40g Light Brown Caster Sugar

95g Plain Flour (a little extra for

dusting)

35g Pistachio Kernels, finely

chopped (keep some for decoration)

2 tsp Rose Water

50g White Chocolate, melted

Makes about 8-10 biscuits

Prep | 15 mins

Bake Time |  20 mins

Ready in | 1 hr

Will Keep in Air Tight

Container  for 5 days.

Roll out the mixture onto a floured

surface to about 1/2 cm thick. Using a

circle cutter about 6cm, cut out your

biscuits and place onto your baking

sheet. Bake in the oven for about 20

minutes. Remove and allow to cool.

Place white chocolate in a glass bowl

and place over a pan of simmering

water to melt. Once biscuits have 

 completely cooled, dip 1 end of the

biscuit into the melted chocolate and

place onto a wire rack with a tray

underneath, or you can spoon the

chocolate on. Sprinkle some broken

pistachios over the chocolate.
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Place in a fridge and allow the chocolate

to harden, approx 30 mins. Serve.

Preheat your oven to 170 Deg Fan and

line a baking tray with baking paper

Beat the butter and sugar together with

an electric hand whisk. Fold in the

flour, rose water & pistachios (keep

about 1 tbsp of pistachios for finishing)
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GRANNIES MINT

SLICE
A yummy Easter Treat!

200g Digestives, crushed

120g Butter

50g Light Brown Sugar

1 Tbsp Cocoa Powder

1 Tsp Vanilla Extract

2 Tbsp Desiccated Coconut

40g Chopped Pistachios

1 Egg, beaten

3 Tbsp Milk

50g Butter

1/2 Tsp Peppermint Extract

230g Icing Sugar

Green Food Colouring

140g Milk Chocolate (55% cocoa) I use

Lindt, definitely my favourite.

40g Dark Chocolate (70% cocoa)

1 tbsp butter

For the Base:

For the Filling:

For the Chocolate:

Makes approx 12 slices 

Prep | 20 - 30 mins

Chill Time |  2 hrs

Ready in | 2.5 hrs

Will Keep in Air Tight Container in

fridge for a week.

Use a 9″ square baking tin and line with baking

paper or foil. In a saucepan over a low heat

melt the butter, stir in sugar & cocoa powder,

bring off the heat and whisk in the beaten egg,

return to heat and whisk until thickened.

Remove from heat, stir in the vanilla extract,

digestives, pistachios and coconut, mix

together so everything is coated well. Spread

the biscuit base mixture into the baking tin and

smooth. Refrigerate for about 1 hour until

hardened.

Beat the butter until smooth, add the icing

sugar, milk, peppermint essence and food

colouring, mix until blended. Smooth this

mixture over the top of your biscuit base and

return to the fridge to set for about 30 minutes

Melt your chocolate with the butter in a glass

bowl over a pot of simmering water and allow

to cool slightly. Pour chocolate over the

buttercream and smooth, return to the fridge

to allow chocolate to harden. (about 30

minutes).

Once chocolate has hardened you can now

decorate, drizzle some green icing over the top

and returned to fridge to set.

To prevent the chocolate from breaking

when cutting into slices, remove from

fridge and bring to room temperature. 
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