INGREDIENTS

. 1lb 6read Flour
«1PackefDried Yeast
. 360ml Milk

30z Sugar

. 4 oz buitfer
«tspoonful Cardamom
. 1spoonful cinnamon

DIRECTIONS

- Preheatthe ovento 200 degrees

. Mix Flour, yeasf and sugarfogether

. Heal milk To below boiling poirif

. Addthe cardamom & Cinnamon mix well

. addthe buffer andturn offthe heat, leave the milk to cool while
The buitier meis inside.

- Pour milk infothe dry ingredienls, mix well

. Pufonfo a surface and kneadfor-10-15 minufes

. Leave Torise afleast 60 mins in a warm place ( use the fop
oven)

. RollThe dough inio long sausage shapes, cross over, thenthread
one end through (hink ying a knof)

. Flattenthe other end (his is the fail)

. Make hole for the eye canuse a-currant

. Paintwith egg wash

. bakeinthe ovenfor 10 - 15 mins

. ENJOY

@(lairedoingsmalithings




