
 

 Place the flour, yeast and sugar in a mixing bowl. Mix together and then make a ‘well’ in the  

centre bowl.  

 Add the egg, oil and 1/2 of the warmed milk to the ‘well’ in the mixing bowl and mix together  

with a wooden spoon until you make a soft and slightly sticky dough. If the dough is a little  

dry, gradually add some more milk until you get the correct consistency.  

 Lightly flour the worksurface and place the dough on top. Knead the dough on the  

worksurface for 4-5 minutes until it develops a soft, elastic and smooth texture. Then place  

the dough into an oiled bowl, cover with clingfilm and leave to prove for 1 hour until it has  

doubled in size.   

 Whilst the dough is proving, make the apple filling. Place the apples and water into the  
 
saucepan. Cover the saucepan with a lid and then cook for 10 minutes on a low heat until  
 
softened. Mash the apples with a fork and add the cinnamon, sugar and sultanas. Mix  
 
everything together and set aside.  

 Once the dough has doubled in size, transfer to a floured surface and roll out to a large  
 
rectangle, about the size of an A4 sheet paper (30x20cm) and 1/2 cm thick.  

 Spread the apple mixture over the dough, leaving a 3cm margin along the top edge. Then  
 
tightly roll the dough into a cylinder and cut into 8 even size pieces.  

 Place the buns onto a floured baking tray and leave to rise for 30 minutes. Bake in a  

preheated oven (1900C/Gas 4) for 20-25 minutes until the buns are golden brown and risen.  

Whist the buns are still hot, brush over the honey and then allow to cool.  
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2  hours  

15-20 minutes 

 cereals containing gluten, milk, 

egg  

For the enriched bread dough:  

175g strong plain flour 

75g wholemeal strong flour  

1 x 7g sachet easy-bake (microfine) yeast 

2 teaspoons caster sugar  

1 egg - beaten   

2 teaspoons oil 

150ml milk - lukewarm  

For the filling & glazing:   

2 dessert apples - peeled, cored and chopped  

5 teaspoons water  

1 teaspoon cinnamon  

1 teaspoon caster sugar  

40g sultanas  

1 teaspoon honey 

 

 

 

mixing bowl, measuring jug, wooden spoon,  

teaspoon, baking tray, spatula,  

chopping board, sharp knife, saucepan, fork  


