Wild Blackberry
Bread buns

INGREDIENTS

ForThe dough
. 5009 strong white bread flour
. 1gTast-action dried yeast
. 11sp salf
. 250ml warm milk
. 509 melted butfer
. 1eqq
For thefilling
. 250¢fresh blackberries
.__Cinnamon/Mixed Spice/Ginger Opfional
Tofinish
. 1bealen eqq (or glazing)

DIRECTIONS

1.Washthe blackberries and remove any stalks.
2.Place them in a savcepan-and add spices of your choice over alow heaf and gerifly cook for 5-8 minufes unfil they soften and release their
Juices.
3.Mash liglitly with afork. tfthe mixture seems very runny, sfir inthe chia seeds and leave for- 10 minutesTothicken naturally. Allow the filling
To cool.
4.MixThe flour, yeast and saffogether.
5.Add the warm milk, melted buffer and eqg and bringTogether irifo a soft dough.
6.KneadTor around 10 minufes urfil smooth and elasic.
7.Cover and leave somewhere warm uritil doubled in size.
8.Rollinfo a recfangle and spreadthe cooled blackberry mixture evenly across the dough.
9.Roll up fighitly from the long edge and slice irifo 12 buns.
10.Arrange in alined baking fin, leaving a liffle roomfor ThemTo rise.
11.Cover and leave for another 30-45 minufes.
12.Brush with beafen eqg.
13.Bake.al 180°CTan (200°C converitional) for 20-25 minutes urifl golden brown.
14.LeaveTo cool slighitly before serving.

Learning opporfunifies Childminder Tips
. Talk about blackberry safety and only pick fruifthat
you know is safe o eat.
. Couritthe blackberries as you addthemtothe pan.
. Wafch how the dough changes as i rises.

1.Nafure and the seasons
2.Fine motor skills
3.Following insfrucfions

4. Measuring and weighing

5. Early maths . Comparethe smell, colour and fexture before and

b.Language development afler baking. . .

7.Pdience andturn—Taking . Encourage childrenTo describe the Taste using lofs of
differeritwords.
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