
TEAR & SHARE ORANGE & CINNAMON BREAD 
1. Tip the mix into a large bowl or the bowl of a freestanding mixer. Make a well in the middle and add the warm water
(use300mls first add more if you need it) leave until it starts to foam.  Preheat the oven to 180C or 170 Fan Assisted or Gas 4 

2. Then add the oil and mix for about 8 mins it should be soft and light and when you poke it, it springs back to shape.  

3. Cover with cling film or a tea towel and set aside somewhere warm until the dough has doubled in size. 

4. Line your largest baking sheet with parchment, and dust with flour. To make a Christmas tree shape, you’ll need 23 balls.
Tear off lumps of dough, ensuring each one is roughly the same size (if you want to be exact, weigh the dough, divide the
weight by 23, then weigh each ball of dough as you break them off).

5. Roll into a ball and place on the baking sheet, sealed side down, leave a little space between each ball, as they will grow
when proven. You’re likely to have a few bigger pieced these balls of dough for the trunk –. Cover the tray with a sheet of
oiled cling film and set aside for 30 mins until almost doubled in size.

6. When the dough is ready, uncover the baking sheet and bake for 20-25 mins until golden brown.

7.  empty the orange extract into the if icing mix snd warm in the microwave until runny. When your tree is ouot of the oven  
and colled for 5 mins, drizzle over your orange icing and leave to set for about 30 mins and when ready share with friends
and family

 

CHOCOLATE TEDDY BEAR & SHARE BUNS
Tip the mix into a large bowl or the bowl of a freestanding mixer. Make a well in the middle and add the warm water
(use300mls first add more if you need it) leave until it starts to foam.  Preheat the oven to 180C or 170 Fan Assisted or
Gas 4 

Then add the oil and mix for about 8 mins it should be soft and light and when you poke it, it springs back to shape.  

Cover with cling film or a tea towel and set aside somewhere warm until the dough has doubled in size. 

Line a square deep baking with parchment, and dust with flour. Take about 100g of the dough then roll 20 big balls and 40
tiny ones for ears when thats done use some water ro mositen the bball and stick them on the the teddys and leave to rise
for abiut 30mins. If you dont have a baking tin big enough then you will have to do this in 2 batches.When they double in
size put them in the oven and bake for 25 -30 mins 

Leave to cool completely before piping on the chocol;ate. In a tiny ramakin melt the chococlate on a very low heat. Fill a
piping bag wiht chcoclate and pipe its all gone. leave to set n the fridge for 25 to 20 mins until its all set before you offer
them around. 

 
Tear & Share Bread Box 
Share A Bake


