Hot cross buns

Vyskusajte ranajkové pecivo oblubené najma v anglicky
hovoriacich krajinach. Hodi sa vyborne k cCaju alebo ku kave a
okrem toho, Ze je Uzasne makké, tak je aj krasne vonavé.
M6zete ho poddvat aj s maslom a ovocnym dzemom. Idedlne na
bliziaci sa vikend, co poviete?

PoCet porcii: 12 ks

Cas pripravy: 130 min(t

#skatulkavkuchyni #jedlo #food #pecenie #pecenie #baking
#kvasok #drozdie #drozdiefala #kvasnice #kysnute #cesto

#skorica #sladke #pohostenie #chutovky #kolac #hotcrossbuns
#buchticky #buchty #vikend #pecenie nas bavi #pecenienasbavi
#sobotnerano

Zoznam surovin na cesto:

500 g Mdka pSenicna hladka

300 ml Mlieko

70 g Cukor krystalovy

50 g Vajce (1 ks)

50 g Hrozienka

50 g Kbéra pomarancova kandizovana
40 g Maslo

21 g Drozdie FALA

5 g Kbéra citronova

3 g Skorica

3 g Korenie pernikové

2 g Sol

50 ml Rumu alebo vody na namocenie hrozienok (prebytocni
tekutinu zlejeme)

Zoznam surovin na polevu:

60 g Muka pSenicna hladka

70 ml Voda

10 g Med na potretie

Postup pripravy:

Z drozdia, trosky cukru a mlieka si pripravime kvasok. Pridame
muku, roztopené maslo, vajce, zvysny cukor, Skoricu, pernikové
korenie a Stipku soli a vypracujeme cesto. Nakoniec do cesta
zapracujeme namocené hrozienka, kandizovanu k6ru a nastrdhand
citrénovd koéru. Prikryjeme ho utierkou a nechame aspon hodinu
vykysnit. Vykysnuté cesto rozdelime na 12 casti a vypracujeme
bochnicky, ktoré vlozime do vymastenej formy na pecenie.


https://pecenienasbavi.sk/recepty/sladke/hot-cross-buns/
https://www.facebook.com/hashtag/skatulkavkuchyni?__eep__=6&__cft__[0]=AZUmH4rutqeHuDGHiwgF01KA8FPv_0mWO7fhT2de4rYrxn6-RwseO5JdVSpGMVTXgl4MieZChsfY4DZUfzL8kh36_7b1vc9YyWrGbZ9at4yNXDf3i2Y-q9eSTI5AzAaM2ny52_Kppm4X_zJFIRUtJl0IzjcNOqIlC5Jg7AcQ-y9E4UcIWHyGJQxZkBG5oph7-qM67hPqNbjcDMDol6fva_QO&__tn__=*NK-R
https://www.facebook.com/hashtag/jedlo?__eep__=6&__cft__[0]=AZUmH4rutqeHuDGHiwgF01KA8FPv_0mWO7fhT2de4rYrxn6-RwseO5JdVSpGMVTXgl4MieZChsfY4DZUfzL8kh36_7b1vc9YyWrGbZ9at4yNXDf3i2Y-q9eSTI5AzAaM2ny52_Kppm4X_zJFIRUtJl0IzjcNOqIlC5Jg7AcQ-y9E4UcIWHyGJQxZkBG5oph7-qM67hPqNbjcDMDol6fva_QO&__tn__=*NK-R
https://www.facebook.com/hashtag/food?__eep__=6&__cft__[0]=AZUmH4rutqeHuDGHiwgF01KA8FPv_0mWO7fhT2de4rYrxn6-RwseO5JdVSpGMVTXgl4MieZChsfY4DZUfzL8kh36_7b1vc9YyWrGbZ9at4yNXDf3i2Y-q9eSTI5AzAaM2ny52_Kppm4X_zJFIRUtJl0IzjcNOqIlC5Jg7AcQ-y9E4UcIWHyGJQxZkBG5oph7-qM67hPqNbjcDMDol6fva_QO&__tn__=*NK-R
https://www.facebook.com/hashtag/pe%C4%8Denie?__eep__=6&__cft__[0]=AZUmH4rutqeHuDGHiwgF01KA8FPv_0mWO7fhT2de4rYrxn6-RwseO5JdVSpGMVTXgl4MieZChsfY4DZUfzL8kh36_7b1vc9YyWrGbZ9at4yNXDf3i2Y-q9eSTI5AzAaM2ny52_Kppm4X_zJFIRUtJl0IzjcNOqIlC5Jg7AcQ-y9E4UcIWHyGJQxZkBG5oph7-qM67hPqNbjcDMDol6fva_QO&__tn__=*NK-R
https://www.facebook.com/hashtag/pecenie?__eep__=6&__cft__[0]=AZUmH4rutqeHuDGHiwgF01KA8FPv_0mWO7fhT2de4rYrxn6-RwseO5JdVSpGMVTXgl4MieZChsfY4DZUfzL8kh36_7b1vc9YyWrGbZ9at4yNXDf3i2Y-q9eSTI5AzAaM2ny52_Kppm4X_zJFIRUtJl0IzjcNOqIlC5Jg7AcQ-y9E4UcIWHyGJQxZkBG5oph7-qM67hPqNbjcDMDol6fva_QO&__tn__=*NK-R
https://www.facebook.com/hashtag/baking?__eep__=6&__cft__[0]=AZUmH4rutqeHuDGHiwgF01KA8FPv_0mWO7fhT2de4rYrxn6-RwseO5JdVSpGMVTXgl4MieZChsfY4DZUfzL8kh36_7b1vc9YyWrGbZ9at4yNXDf3i2Y-q9eSTI5AzAaM2ny52_Kppm4X_zJFIRUtJl0IzjcNOqIlC5Jg7AcQ-y9E4UcIWHyGJQxZkBG5oph7-qM67hPqNbjcDMDol6fva_QO&__tn__=*NK-R
https://www.facebook.com/hashtag/kvasok?__eep__=6&__cft__[0]=AZUmH4rutqeHuDGHiwgF01KA8FPv_0mWO7fhT2de4rYrxn6-RwseO5JdVSpGMVTXgl4MieZChsfY4DZUfzL8kh36_7b1vc9YyWrGbZ9at4yNXDf3i2Y-q9eSTI5AzAaM2ny52_Kppm4X_zJFIRUtJl0IzjcNOqIlC5Jg7AcQ-y9E4UcIWHyGJQxZkBG5oph7-qM67hPqNbjcDMDol6fva_QO&__tn__=*NK-R
https://www.facebook.com/hashtag/drozdie?__eep__=6&__cft__[0]=AZUmH4rutqeHuDGHiwgF01KA8FPv_0mWO7fhT2de4rYrxn6-RwseO5JdVSpGMVTXgl4MieZChsfY4DZUfzL8kh36_7b1vc9YyWrGbZ9at4yNXDf3i2Y-q9eSTI5AzAaM2ny52_Kppm4X_zJFIRUtJl0IzjcNOqIlC5Jg7AcQ-y9E4UcIWHyGJQxZkBG5oph7-qM67hPqNbjcDMDol6fva_QO&__tn__=*NK-R
https://www.facebook.com/hashtag/drozdiefala?__eep__=6&__cft__[0]=AZUmH4rutqeHuDGHiwgF01KA8FPv_0mWO7fhT2de4rYrxn6-RwseO5JdVSpGMVTXgl4MieZChsfY4DZUfzL8kh36_7b1vc9YyWrGbZ9at4yNXDf3i2Y-q9eSTI5AzAaM2ny52_Kppm4X_zJFIRUtJl0IzjcNOqIlC5Jg7AcQ-y9E4UcIWHyGJQxZkBG5oph7-qM67hPqNbjcDMDol6fva_QO&__tn__=*NK-R
https://www.facebook.com/hashtag/kvasnice?__eep__=6&__cft__[0]=AZUmH4rutqeHuDGHiwgF01KA8FPv_0mWO7fhT2de4rYrxn6-RwseO5JdVSpGMVTXgl4MieZChsfY4DZUfzL8kh36_7b1vc9YyWrGbZ9at4yNXDf3i2Y-q9eSTI5AzAaM2ny52_Kppm4X_zJFIRUtJl0IzjcNOqIlC5Jg7AcQ-y9E4UcIWHyGJQxZkBG5oph7-qM67hPqNbjcDMDol6fva_QO&__tn__=*NK-R
https://www.facebook.com/hashtag/kysnute?__eep__=6&__cft__[0]=AZUmH4rutqeHuDGHiwgF01KA8FPv_0mWO7fhT2de4rYrxn6-RwseO5JdVSpGMVTXgl4MieZChsfY4DZUfzL8kh36_7b1vc9YyWrGbZ9at4yNXDf3i2Y-q9eSTI5AzAaM2ny52_Kppm4X_zJFIRUtJl0IzjcNOqIlC5Jg7AcQ-y9E4UcIWHyGJQxZkBG5oph7-qM67hPqNbjcDMDol6fva_QO&__tn__=*NK-R
https://www.facebook.com/hashtag/cesto?__eep__=6&__cft__[0]=AZUmH4rutqeHuDGHiwgF01KA8FPv_0mWO7fhT2de4rYrxn6-RwseO5JdVSpGMVTXgl4MieZChsfY4DZUfzL8kh36_7b1vc9YyWrGbZ9at4yNXDf3i2Y-q9eSTI5AzAaM2ny52_Kppm4X_zJFIRUtJl0IzjcNOqIlC5Jg7AcQ-y9E4UcIWHyGJQxZkBG5oph7-qM67hPqNbjcDMDol6fva_QO&__tn__=*NK-R
https://www.facebook.com/hashtag/skorica?__eep__=6&__cft__[0]=AZUmH4rutqeHuDGHiwgF01KA8FPv_0mWO7fhT2de4rYrxn6-RwseO5JdVSpGMVTXgl4MieZChsfY4DZUfzL8kh36_7b1vc9YyWrGbZ9at4yNXDf3i2Y-q9eSTI5AzAaM2ny52_Kppm4X_zJFIRUtJl0IzjcNOqIlC5Jg7AcQ-y9E4UcIWHyGJQxZkBG5oph7-qM67hPqNbjcDMDol6fva_QO&__tn__=*NK-R
https://www.facebook.com/hashtag/sladke?__eep__=6&__cft__[0]=AZUmH4rutqeHuDGHiwgF01KA8FPv_0mWO7fhT2de4rYrxn6-RwseO5JdVSpGMVTXgl4MieZChsfY4DZUfzL8kh36_7b1vc9YyWrGbZ9at4yNXDf3i2Y-q9eSTI5AzAaM2ny52_Kppm4X_zJFIRUtJl0IzjcNOqIlC5Jg7AcQ-y9E4UcIWHyGJQxZkBG5oph7-qM67hPqNbjcDMDol6fva_QO&__tn__=*NK-R
https://www.facebook.com/hashtag/pohostenie?__eep__=6&__cft__[0]=AZUmH4rutqeHuDGHiwgF01KA8FPv_0mWO7fhT2de4rYrxn6-RwseO5JdVSpGMVTXgl4MieZChsfY4DZUfzL8kh36_7b1vc9YyWrGbZ9at4yNXDf3i2Y-q9eSTI5AzAaM2ny52_Kppm4X_zJFIRUtJl0IzjcNOqIlC5Jg7AcQ-y9E4UcIWHyGJQxZkBG5oph7-qM67hPqNbjcDMDol6fva_QO&__tn__=*NK-R
https://www.facebook.com/hashtag/chutovky?__eep__=6&__cft__[0]=AZUmH4rutqeHuDGHiwgF01KA8FPv_0mWO7fhT2de4rYrxn6-RwseO5JdVSpGMVTXgl4MieZChsfY4DZUfzL8kh36_7b1vc9YyWrGbZ9at4yNXDf3i2Y-q9eSTI5AzAaM2ny52_Kppm4X_zJFIRUtJl0IzjcNOqIlC5Jg7AcQ-y9E4UcIWHyGJQxZkBG5oph7-qM67hPqNbjcDMDol6fva_QO&__tn__=*NK-R
https://www.facebook.com/hashtag/kolac?__eep__=6&__cft__[0]=AZUmH4rutqeHuDGHiwgF01KA8FPv_0mWO7fhT2de4rYrxn6-RwseO5JdVSpGMVTXgl4MieZChsfY4DZUfzL8kh36_7b1vc9YyWrGbZ9at4yNXDf3i2Y-q9eSTI5AzAaM2ny52_Kppm4X_zJFIRUtJl0IzjcNOqIlC5Jg7AcQ-y9E4UcIWHyGJQxZkBG5oph7-qM67hPqNbjcDMDol6fva_QO&__tn__=*NK-R
https://www.facebook.com/hashtag/hotcrossbuns?__eep__=6&__cft__[0]=AZUmH4rutqeHuDGHiwgF01KA8FPv_0mWO7fhT2de4rYrxn6-RwseO5JdVSpGMVTXgl4MieZChsfY4DZUfzL8kh36_7b1vc9YyWrGbZ9at4yNXDf3i2Y-q9eSTI5AzAaM2ny52_Kppm4X_zJFIRUtJl0IzjcNOqIlC5Jg7AcQ-y9E4UcIWHyGJQxZkBG5oph7-qM67hPqNbjcDMDol6fva_QO&__tn__=*NK-R
https://www.facebook.com/hashtag/buchticky?__eep__=6&__cft__[0]=AZUmH4rutqeHuDGHiwgF01KA8FPv_0mWO7fhT2de4rYrxn6-RwseO5JdVSpGMVTXgl4MieZChsfY4DZUfzL8kh36_7b1vc9YyWrGbZ9at4yNXDf3i2Y-q9eSTI5AzAaM2ny52_Kppm4X_zJFIRUtJl0IzjcNOqIlC5Jg7AcQ-y9E4UcIWHyGJQxZkBG5oph7-qM67hPqNbjcDMDol6fva_QO&__tn__=*NK-R
https://www.facebook.com/hashtag/buchty?__eep__=6&__cft__[0]=AZUmH4rutqeHuDGHiwgF01KA8FPv_0mWO7fhT2de4rYrxn6-RwseO5JdVSpGMVTXgl4MieZChsfY4DZUfzL8kh36_7b1vc9YyWrGbZ9at4yNXDf3i2Y-q9eSTI5AzAaM2ny52_Kppm4X_zJFIRUtJl0IzjcNOqIlC5Jg7AcQ-y9E4UcIWHyGJQxZkBG5oph7-qM67hPqNbjcDMDol6fva_QO&__tn__=*NK-R
https://www.facebook.com/hashtag/vikend?__eep__=6&__cft__[0]=AZUmH4rutqeHuDGHiwgF01KA8FPv_0mWO7fhT2de4rYrxn6-RwseO5JdVSpGMVTXgl4MieZChsfY4DZUfzL8kh36_7b1vc9YyWrGbZ9at4yNXDf3i2Y-q9eSTI5AzAaM2ny52_Kppm4X_zJFIRUtJl0IzjcNOqIlC5Jg7AcQ-y9E4UcIWHyGJQxZkBG5oph7-qM67hPqNbjcDMDol6fva_QO&__tn__=*NK-R
https://www.facebook.com/hashtag/pecenie_nas_bavi?__eep__=6&__cft__[0]=AZUmH4rutqeHuDGHiwgF01KA8FPv_0mWO7fhT2de4rYrxn6-RwseO5JdVSpGMVTXgl4MieZChsfY4DZUfzL8kh36_7b1vc9YyWrGbZ9at4yNXDf3i2Y-q9eSTI5AzAaM2ny52_Kppm4X_zJFIRUtJl0IzjcNOqIlC5Jg7AcQ-y9E4UcIWHyGJQxZkBG5oph7-qM67hPqNbjcDMDol6fva_QO&__tn__=*NK-R
https://www.facebook.com/hashtag/pecenienasbavi?__eep__=6&__cft__[0]=AZUmH4rutqeHuDGHiwgF01KA8FPv_0mWO7fhT2de4rYrxn6-RwseO5JdVSpGMVTXgl4MieZChsfY4DZUfzL8kh36_7b1vc9YyWrGbZ9at4yNXDf3i2Y-q9eSTI5AzAaM2ny52_Kppm4X_zJFIRUtJl0IzjcNOqIlC5Jg7AcQ-y9E4UcIWHyGJQxZkBG5oph7-qM67hPqNbjcDMDol6fva_QO&__tn__=*NK-R
https://www.facebook.com/hashtag/sobotnerano?__eep__=6&__cft__[0]=AZUmH4rutqeHuDGHiwgF01KA8FPv_0mWO7fhT2de4rYrxn6-RwseO5JdVSpGMVTXgl4MieZChsfY4DZUfzL8kh36_7b1vc9YyWrGbZ9at4yNXDf3i2Y-q9eSTI5AzAaM2ny52_Kppm4X_zJFIRUtJl0IzjcNOqIlC5Jg7AcQ-y9E4UcIWHyGJQxZkBG5oph7-qM67hPqNbjcDMDol6fva_QO&__tn__=*NK-R

Nechame ich eSte pol hodinu podkysnit. Medzitym si z muky a
vody urobime hladku zmes, ktord naplnime do vrecka a na vrch
vykysnutych bochnickov nanesieme mriezku. PecCieme 10 minat pri
teplote 200°C, a potom eSte 20 mindt pri teplote 175°C.
UpecCené a eSte teplé ich potrieme medom.

Viac na naSom FB PecCenie nas bavi.



https://www.facebook.com/drozdie/photos/a.541875265944353/2544289782369548/

