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WERE STIR CRAZY
ABOUT BAKING & CRAFTING
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Put the bun mix and 4g of your yeast sachet
mto a mixing bowl and add your chilled and
diced butter.

Use your fingertips to rub the mixture together
until it looks like breadcrumbs.
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o

Warm your milk in the microwave for 20 secands or

until warm to touch (not hot) and add to your mix.
Mix all together until you have a sticky dough,
then tip out onto a lightly
floured surface and
knead for b mins

or until the dough is
smooth and elastic.

Add your chacolate chips
and knead again until
evenly distributed.

. . [
Place dough on a lightly greased baking sheet and : | NUTRITION INFORMATION:
cover with cling film, leave in a warm dry place to YOU VE FINISHED TYPICAL VALUES PER 100g of
rise for 1-2 hours or untilit's doubled in size. *“2 " NOWTO MUNCH AND SHARE YOUR baked product
ENERGY (k) 1619

2 Divide dough into 8 equal balls (each 1 BUNNY BUNS AND ENJOY MAKING ENERGY (keal) 385

approx 60g), then roll each into an oval. ., YOUR FUN BUNNY BASKET CRAFT! FAT (g) 1.2
Use scissors to make a vertical cut, a third of ‘e OF WHICH SATURATES (g) 6.6
the way into each oval to make the ears Pic 1. s _ae. oEEE=L s A SN R S Sttt CARBOHYDRATE (g) 62.2
Now work the dough with your fingers to [~ cR AFT & OF WHICH SUGARS (g) 253
make the ears and bunny head shape Pic 2. - LI FIBRE (g) 2.6
Place on greased baking trays, leaving enough R M B :':L"TT?': o 070':
space between them for each to double in size. 3 .

THESE BUNNIES ARE A BREEZE

Cover again with the clmg film and leave
somewhere warm for Thr.

Now preheat your oven to 190°C / 170°C

Fan / Gas 5. Carefully reshape the bunnies
if necessary. For a glossy bunny bun, brush with
a little of your egg yolk mixture then bake for
15 mins or until golden.
When ready remove
from oven and place
on a wire rack to cool.

Once properly cooled
you can use the black
icing writer to pipe your
SUPER CUTE HOT CROSS BUNNY FACES.

BUNNY-TASTIC

HOLD ON TIGHT KIDS!
SUPER FUN BAKING AND CRAFTING

ﬁ *
* BUN MIX g BEGINS HERE!
« WHITE CHOC CHIPS

J * YEAST
S « BLACK ICING
-

WRITER
o CRAFT ACTIVITY
* [NSTRUCTIONS

SIMPLE
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INGREDIENTS:

\OVE
1E & LOUISE
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FOOD PACKED FULL OF FUN
CRAFTANDCRUMB.COM
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o 3 « COLOURS
« SCISSORS
« PRITT STICK
A\ ot
2 O TAPE
USING A RULER AND THE TIP OF A BUTTER « NOW APPLY PRITT STICK TO YOUR
KNIFE OR SIMILAR BLUNT EDGE, SCORE QUITE HANDLE ENDS, THEN STICK TO THE INSIDE
HEAVILY ALONG THE GREY DOTTED LINES ON OF YOUR BASKET WALLS (CENTRED
THE BUNNY BASKET WALLS. NOW FOLD SO BEHIND THE SMALL ORANGE ARRONS).
THE DESIGN IS FACING OUTWARDS. PRESS AND HOLD UNTIL THE GLUE IS DRY BASE OF BASKET
@ AND THAT'S IT YOUR DONE!
L / ~ -~
- « APPLY A GENEROUS AMOUNT OF PRITT ~ -
_ STICK TO GLUE AREA 1, THEN STICK ITTO -
@ : 52 THE OPPOSITE SIDE OF THE BUNNY BASKET /
. T0 CREATE THE BASKET WALLS.
7 ENSURE WALLS ARE STRAIGHT THEN PRESS BUNNY BASKET WALLS
TE O\ © AND HOLD THE GLUE FLAP UNTIL DRY. -
= 0 <= - NEXT APPLY PRITT STICK TO THE BASE OF SLUE _
Chit BASKET - GLUE AREA 2, AND STICK TO THE AREA
4 BASE FLAPS. ENSURE STRAIGHT THEN 2
. PRESS AND HOLD THE GLUE FLAPS FIRMLY HIS STICKS T0 THE
UNTIL DRY. BASE FLAPS
HANDLE WILL STICK TO THE HANDLE WILL STICK TO THE
BACK OF THIS ORANGE ARROW BACK OF THIS ORANGE ARROW
COLOUR USING YOUR FAVOURITE o wi \ ‘
COLOURING PENS OR PENCILS. o<
DO IT YOUR OWN WAY OR LIKE OURS, E <;5 R
THE CHOICE IS YOURS. = o
= = 9 =
Z Z’ “ < STICK 1 FIRST
WITH THE HELP OF AN ADULT,
CAREFULLY CUT ALONG ALL THE SOLID
GREY LINES TO CUT OUT YOUR BUNNY - E =
BASKET PIECES. =m
BASE FLAP BASE FLAP BASE FLAP BASE FLAP
4 BASE FLAPS WILL STICK
FOOD PACKED FULL OF FUN TO THE BASE OF BASKET
CRAFTANDCRUMB.COM J \
\_




