
Hedgehog Milk

Bread

You will need

500g strong white bread flour

7g dried fast-action yeast

300ml whole milk

4–5 cardamom pods

1 tsp ground cinnamon

30g butter

A small pinch of salt

Raisins for the eyes and noses, optional

1. Put the cardamom pods into a pestle and mortar and let the children give them a good bash until the

pods crack open. It can be noisy and a little messy, but that’s all part of the fun.

2. Tip seeds  into the milk and warm it in the microwave until it is warm but not hot. Leave it to sit for a few

minutes so the cardamom has time to flavour the milk, then strain out the pods.

3. Put the flour, cinnamon, yeast and a small pinch of salt into a large bowl. Add the softened butter, then

gradually pour in the warm cardamom milk while mixing everything together.

4. Once the mixture starts coming together, get your hands in and bring it into a soft dough. Tip it onto a

lightly floured surface and knead for around 8–10 minutes,  push, pull, squash and stretch the dough

until it becomes smooth and stretchy.

5. Put the dough back into the bowl, cover it and leave it somewhere warm until it has roughly doubled in

size. This is a lovely opportunity to look at the dough before and after and talk about what the yeast is

doing.

6. Once the dough has risen, gently knock the air out and divide it into smaller pieces. Roll each piece into

a little oval and pinch one end to make the hedgehog’s pointed face and nose.

7. Now make the prickles. Using clean  scissors, carefully snip little cuts all over the back of each

hedgehog, leaving the face smooth. Add raisins for the eyes and nose if you are using them.

8. Put the finished hedgehogs onto a lined baking tray, cover them loosely and leave them to rest for

another 20–30 minutes. Meanwhile, heat the oven to 200°C / 180°C fan.

9. Bake for around 15–20 minutes, depending on the size of your hedgehogs, until they are risen and

beautifully golden. Leave them to cool before tucking in.
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