
Hot Cross Buns 
 

250g strong white bread flour 
250g strong wholemeal flour 
1 tsp mixed spice 
1sachet easy bake yeast * 
1 tsp salt 
50g caster sugar 
250ml warmed milk 
1 egg 
50g butter 
100g raisins or sultanas or currants 
1 orange zest 
1 egg glaze 
 

 
1. Preheat the oven to 150 C or Gas 2 
2. Add flour, sugar, spice, yeast and salt 

to mixing bowl, stir in the warmed 
milk, butter and egg to form a soft 
dough 

3. Mix in the dried fruits and the zest of 1 
orange. 

4. Turn onto a floured surface and knead 
for up to 10 minutes until smooth 

5. Divide the dough into 8 even pieces 
and shape and place on a lighted 
floured baking tray.  

6. Place into the oven, turning the oven 
off.  Leave to prove for about 20 
minutes until doubled in size.  Brush 
with egg wash and add cross. 

7. Glaze again then turn the oven on to 
Gas 6/200 C.  Cook for 20 minutes. 

 
* It must be Easybake yeast and 
not fast action yeast. 

 
The date of this practical will be  
 
___________________________ 

Fresh Pasta 
(working in pairs) 

 
75g plain flour 
1 egg 
1 tsp olive oil 
½ tsp salt 

 
1. Put the flour and salt into a bowl, 

make a well in the centre. 
2. Whisk together the egg and oil 
3. Carefully pour the egg and oil into the 

well. 
4. Using a fork gently stir the flour into 

the egg, bringing in a little flour at a 
time 

5. Keep going until all of the flour is 
combined. 

6. Roll the dough into a ball 
7. Knead until smooth and silky (approx 

5-10 minutes) 
8. Use the pasta machine to roll the 

pasta and shape as desired.  
 

The date of this practical will be 
  
 

Cornish Pasties 
 
100g plain flour  
50g block margarine or butter 
75g raw minced beef 
½ small carrot 
½ small onion 
½ small potato 
seasoning 
1 dessert spoon tomato ketchup 
 
 

1. Heat oven to 200 0C/ Gas 6 
2. Finely chop the onion, dice the carrot 

and potato into small chunks  
3. Mix all of the filling ingredients together, 

add the ketchup 
4. Roll out the pastry and using a cutter or 

a small plate as a guide cut out 3 or 4 
circles 

5. Divide the filling between the pastry 
6. Damp the edge of the pastry and fold in 

half so that the edges meet in the 
centre 

7. Press the edges together, leaving a 
steam hole in the middle 

8. Brush with beaten egg or milk 
Bake on a well greased baking tray for 
20 mins at 2000C /Gas 6 and check the 
internal temperature is above 750C 
using a thermometer 

 
 
 
 
 
The date of this practical will be 
  
 

 
 

Assessed Practical 
 

Towards the end of the module you will 
be required to make 2 dishes in one 
hour; bread rolls and jam tarts. 
 
You will also be required to produce a 
timeplan for the practical lesson which 
you must bring with you and hand in.  
 
The date of this practical will be 
  
 
 
 



Chocolate Eclairs 
(working in pairs) 

 
50g butter 
150ml water 
65g plain flour 
2 large eggs, beaten 
300ml whipping or double cream, whipped until 

firm enough to pipe 
50g plain chocolate 
15g butter 
2 tablespoons water 
75g icing sugar 
 
1. Preheat the oven to 220 C / gas 7.   
2. Put the butter and water into a small pan 

over a low heat.  Allow the butter to melt 
then slowly bring to the boil while sieving 
flour onto a plate 

3. Once water and butter are boiling add all of 
the flour at once and beat until the mixture 
forms a soft ball. 

4. Allow to cool slightly and add the eggs a 
little at a time, beating well until smooth, 
shiny paste 

5. Spoon mixture into piping bag and pipe 
onto the éclair tin. Bake for 10 minutes then 
reduce oven to 190C/gas 5 and bake for 20 
minutes. 

6. Remove from oven when golden brown 
and split down one side to allow steam to 
escape.  Once completely cool pipe in the 
whipped cream. 

7. To make icing melt chocolate gently in a 
microwave, add butter and water and stir 
until butter is melted, add the sieved sugar 
and beat well until smooth.  Spoon over the 
eclairs  

 
The date of this practical will be 

 
 
 

 

Fresh Fruit Tartlets 
 

Paté sucré 
100g plain flour 
50g margarine 
50g caster sugar 
2 large egg yolks 
 
Filling 
150ml (1/4 pt) extra thick double cream 
225g fresh fruits 
4 tablespoons redcurrant jelly or apricot 

jam 
 
1. Heat the oven to 1900C / Gas 5 
2. Sieve flour into bowl, cut up the 

margarine and rub into the flour until 
it looks like breadcrumbs, stir in the 
sugar. 

3. Add the egg yolks and mix until 
ingredients come together as a 
dough. 

4. Knead the mixture gently until 
smooth. 

5. Roll out and cut about 12 rounds 
and ease them into bun tray. Use a 
fork to mark the bottom and place 
tin foil into each round. 

6. Bake for 10-15 mins until golden 
brown 

7. Remove foil and remove from tin. 
Allow to cool 

8. Spoon a little cream into each case 
9. Arrange fruits on top 
10. Warm jelly or jam and brush over 

top of fruits to glaze.  
 
 

The date of this practical will be 
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