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Fruitless Hot Cross Buns recipe 
 
To make a batch of 15 fruitless hot cross buns you’ll need to have on hand: 6 eggs, 56g butter and 1/2 Cup of milk of 
choice. This recipe pack comes with 2 bags - a large bag of dry ingredients and small bag labelled as icing to make the 
crosses on top.       
 

Get this   with these    and do this to them  
56gm butter Microwaveable dish Microwave 40 secs to melt the butter, set aside to cool down 
     Check … are your eggs at room temperature?  

    ~ if no, put them into a bowl of luke warm water. 
     ~ If yes, then read on …    
Large Dry ingredient bag  
 Large Mixing Bowl Tip the large dry ingredients bag into a bowl. 

Whisk   Whisk to mix the ingredients together, leaving a well in the middle. 
    Set aside for now. 
 

4 Eggs Medium Mixing bowl Crack 4 eggs into a medium size mixing bowl 
 

2 Eggs or 70ml egg whites  Separate 2 egg whites from the yolks, or measure 70ml egg whites 
Fork  Add the egg whites into the 4 eggs and stir lightly  

 Storage container  Place the 2 yolks in a container and store for use in other recipes. 
Melted butter from earlier  Add the now cooled down butter to the eggs  
 

1/2 Cup milk of choice + mug   Microwave 50 secs to warm the milk  
Spatula Add the egg mix and warmed milk to the dry ingredients and stir 

to combine. Make sure no patches of dry ingredients remain. 
 

  Paper towel  Put a paper towel over the bowl and place somewhere warm. 
     Rest it there for 10 mins + set a timer on your phone.  

 Important note! This step is critical and there is no work-around.   
 The resting time is need for moisture to soften the psyllium husk.    

   

Oven 180 C   Preheat the oven set to bake 180C 
  Spoon and Wet hands  The dough would have risen slightly and be sticky to touch. 
     With wet hands, roll the dough into balls and smooth over the top. 
      Hint: for sizing, factor in the buns rising double when baking. 

 
    Oil sprayed rectangular baking dish or Paper lined Oven tray  
     Place the dough balls into a baking dish or on an oven tray 

Hint: Leaving 1cm between each dough ball, as the buns first spread 
out, then rise up higher together.    

     Bake in the middle of the oven (pre-heated to 180C) 
 
Skewer At 20 mins check if the buns are done  

Hint: if the skewer comes away with traces of dough on it, give it 
 another 5 mins and keep your eye on them.  

Remove from the oven and leave to cool down in the dish / tray.  
 
Once the buns have cooled down grab the …  
Icing bag     Add 1 tsp of water or milk into the zip lock bag of Icing mix. 

Butter knife   Stir with a butter knife to make a smooth paste in the bag.  
Scissors  Cut bottom corner off the bag and pipe crosses on hot cross buns.  

  
Storage: In an airtight container 4 days in the pantry / 10 days in the fridge / 3 months in the freezer. 
Make it again: Reorder the Fruitless Hot Cross Buns here or try the Double Chocolate or Traditional buns. 

https://ketostore.nz/products/hot-cross-buns?_pos=1&_sid=ee7400a35&_ss=r&variant=39381523792021
https://ketostore.nz/products/hot-cross-buns?_pos=1&_sid=ee7400a35&_ss=r&variant=39357887185045
https://ketostore.nz/products/hot-cross-buns?_pos=1&_sid=ee7400a35&_ss=r&variant=39357887152277

