
For the dough

500g strong white bread flour

7g fast-action dried yeast

1 tsp salt

250ml warm milk

50g melted butter

1 egg

For the filling

250g fresh blackberries

Cinnamon/Mixed Spice/Ginger Optional

To finish

1 beaten egg (for glazing)

Wild Blackberry

Bread Buns

1. Wash the blackberries and remove any stalks.

2. Place them in a saucepan  and add spices of your choice over a low heat and gently cook for 5–8 minutes until they soften and release their

juices.

3. Mash lightly with a fork. If the mixture seems very runny, stir in the chia seeds and leave for 10 minutes to thicken naturally. Allow the filling

to cool.

4. Mix the flour, yeast and salt together.

5. Add the warm milk, melted butter and egg and bring together into a soft dough.

6. Knead for around 10 minutes until smooth and elastic.

7. Cover and leave somewhere warm until doubled in size.

8. Roll into a rectangle and spread the cooled blackberry mixture evenly across the dough.

9. Roll up tightly from the long edge and slice into 12 buns.

10. Arrange in a lined baking tin, leaving a little room for them to rise.

11. Cover and leave for another 30–45 minutes.

12. Brush with beaten egg.

13. Bake at 180°C fan (200°C conventional) for 20–25 minutes until golden brown.

14. Leave to cool slightly before serving.
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@notjustachildminder

Learning opportunities

1. Nature and the seasons

2. Fine motor skills

3. Following instructions

4. Measuring and weighing

5. Early maths

6. Language development

7. Patience and turn-taking

Childminder Tips

Talk about blackberry safety and only pick fruit that

you know is safe to eat.

Count the blackberries as you add them to the pan.

Watch how the dough changes as it rises.

Compare the smell, colour and texture before and

after baking.

Encourage children to describe the taste using lots of

different words.
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