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Choc Cross Buns 
 
 

EQUIPMENT 
 

Stand Mixer (with dough hook attachment), Small Mixing Bowls, Whisk, Pastry Brush,  
Small Saucepan, Medium Size Saucepan, Scales, Piping Bag or Baking Paper with Fine Straight Nozzle,  

Food Processor, Baking Paper, Cling Film, Oil Spray 
 
 

INGREDIENTS 
 

For the dough: 
 

790gm Plain Flour, 50gm Caster Sugar, 220gm 70% Dark Cooking Chocolate, 5gm Ground Cinnamon, 420gm Milk, 100gm Butter, 
1 Whole Egg 

 
For the cross mix: 

 
60gm Plain Flour, 15gm Dutch Cocoa Powder, 5gm Extra Virgin Olive Oil, 40-60gm Water 

 
For the glaze: 

 
50gm Water, 50gm Caster Sugar, ½ Split Vanilla Bean 

 
 
 

METHOD 
 

Pour the milk into a medium size saucepan and add the butter place the saucepan over low heat on the stovetop until the 
butter has melted. 

 
In a small saucepan place the water, sugar and vanilla for the glaze with a pinch of salt and place over high heat and bring 

to the boil. Once the glaze has boiled remove it from the heat and set aside. 
 

Chop the chocolate and place it into a food processor and blitz until there are small even size pieces. Add the chocolate to 
the flour, cinnamon and sugar for the dough mix. Place all the dry ingredients into the bowl of a stand mixer and briefly 

mix with a dough hook. 
 

Once the butter has melted into the milk remove it from the heat and allow the milk and butter to cool for 10 minutes 
 

Once the milk mix has cooled slightly add the egg to the milk mix and whisk the egg in until well combined. Pour the milk mix 
into the mixing bowl with the dry ingredients and mix on low speed for 5-7 minutes. 

 
Once the dough has mixed remove the hook and bowl from the mixer and cover the bowl with cling film. Place the bowl of 

dough into the oven steam setting 35˚C for 25 minutes to prove. 
 

While the dough proves make the cross mix by placing the remaining flour, cocoa and Extra Virgin Olive Oil into a small 
mixing bowl. Add the water and whisk until a smooth paste is achieved, if the mix is a little thick add additional water. 

 
Once the dough has proved remove it from the oven and place the dough onto a floured bench and knead briefly for 1-2 

minutes. Cut the dough into 16 equal size pieces 
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Roll each piece of dough into a compact ball and set aside 
 

Spray a solid baking tray with a little oil spray and place a sheet of baking paper on top. Place the dough balls on to the 
baking tray and lightly dust the surface of the dough with flour. Return the dough to the oven to prove again. Steam 

setting 35˚C for 25 minutes 
 

While the dough proves place the cross mix into a piping bag and set aside 
 

Once the dough has proved remove the tray from the oven and re-set the oven temperature to 210˚C combi mode 
 

Pipe the cross mix over the dough balls and once the oven has reached temperature place the tray in the oven for 10 minutes 
 

After the buns have baked for 10 minutes remove the tray fro the oven and brush the glaze over the buns. Return the tray to 
the oven for another 5 minutes 200˚C combi mode 

 
Remove the buns from the oven once again and glaze and them bake for a further 5 minutes 

 
Once the buns have finished baking remove the tray from the oven and place onto a cake rack, glaze the buns one last time 

and leave to cool slightly before serving with lashings of slated butter 
 
 
 
 

HINTS & TIPS 
 

- These are not Choc Chip Hot Cross Buns this is a chocolate dough, if you want the texture of chocolate chips wait until the 
milk and butter is completely cool before adding it to the dry ingredients when making the dough 

 
- Baking after glazing the buns will encourage a slightly crisp top on the buns and will also give a very glossy finish 

 
 


