
SIX EASY BREADS TO

BAKE WITH KIDS 

A step-by-step guide you can 
follow at home



Two simple doughs. 
 
 

Six fun bakes. 
 
 

Great tasty results!
.
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 Read this before you start! 
 

Safety first 
 
These recipes are designed to be baked by kids working with an adult. To ensure safety
(and depending on the age of the children), some steps in these recipes are best done
by an adult – from chopping up ingredients, to warming liquids and handling dough in
and out of a very hot oven. Work in a team and you’ll bake some great bread! 
 
Always wash your hands with soap in warm water before you start baking (or any
cooking). You should also wash your hands often during the baking process, especially
when moving between touching raw (eg uncooked dough) and cooked items. 
 
Start with a clean kitchen and clear up as you go along. This will help you keep track of
what you’re doing at any point in a recipe and help stop you making any mistakes. It’ll
also help stop any accidents, for example someone slipping on a wet floor. 
 
Wear an apron if you have one, or some clothes that you don’t mind getting flour on. Tie
back long hair and remove any jewellery from hands or wrists – otherwise it will get
covered in sticky dough! 
 

Be prepared 
 
Read through the whole recipe you want to bake before you start. Check you have all
the right ingredients and equipment. You’ll find a useful list of all the ingredients and
equipment needed on the next two pages.  
 
Sometimes you can use a different ingredient if you don’t have exactly what’s needed or
for your personal preference. Some useful substitutes include: 
 
Trex – can be used instead of butter when making up the simple sweet dough 
 
Magarine or other non-dairy butters – can be used in the filling for the cinnamon rolls 
 
Non-dairy milks can be substituted for the full fat milk in the simple sweet dough. I’ve
had good results using hemp or soya milk previously. 
 
You can reduce the sugar added into the sweet dough if you like, it will of course just be
less sweet. Some sweetness will still come from the milk, which contains lactose sugar.
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Equipment 
 
You only need a few basic pieces of equipment to bake great bread at
home. Some of the equipment listed below is optional, meaning your
bread will turn out great whether you have it or not. 
 
Oven 
 
Microwave (or use the hob)
 
Weighing scales 
 
Baking sheets/baking trays
 
Deep roasting tin 
 
Mixing bowls of various sizes
 
Plastic dough scraper (optional) 
 
Baking paper
 
Clingfilm or non-fluffy teatowels to cover your dough as it rises 
 
Jugs or large mugs 
 
Plastic shower cap (optional) - and it's not for your head! 
 
Knives and spoons
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White wheat bread (strong) flour - supermarket brands are a good
starting point.
 
Instant yeast - also called fast action or easy bake yeast.
 
Salt
 
Olive oil
 
Water - the recipes use tap water
 
Full fat milk 
 
Butter 
 
Various food colourings (colours of your choice) 
 
Sugar - caster sugar and brown sugar 
 
Sprinkles                   
 
Cinnamon                                                             
 

Sunflower seeds  

Ingredients
 
If you already bake at home, you may
already have many of the simple
ingredients you need to bake great
bread. As you begin to bake more
bread, you'll find that these are the
basic ingredients of many bread
recipes, so don't worry about wasting
leftover ingredients once you've
finished these recipes.
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How to make the dough 
 
1.  Normally you can just add active (quick) yeast into your dough and it
will get to work. However, this dough contains butter and milk, which
can slow the yeast down. So give your yeast a bit of help! Weigh out the
100g water (as a guide, 1ml water equals 1g and weighing water is much
more accurate) and add in the yeast and a dash of sugar (to feed the
yeast). Set aside until needed in part 4 of the recipe.   
 
 
 
 
 
 

Ingredients
300g strong white bread
flour
5g active dry yeast
6g salt
30g butter
30g sugar
100ml full fat milk
100g water

Simple sweet dough recipe

Use this dough to make the
unicorn cinnamon buns,

iced buns or  rainbow plaits
on the next few pages 

(or make one batch of dough
and make a few of each!)

2.   Measure out the milk into
a container suitable for the
microwave. Heat the milk
gently in 15 second bursts in
the microwave, until the milk
begins to steam. This will
likely only take 30 – 45
seconds in total. You can also
do this in a pan over a gentle
heat on the hob.
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3.   Stir the butter into the warm milk until the butter melts. Then add in the
sugar to the warm milk. Leave the mixture to cool. The mixture should be
no more than hand hot when you add it to the dough, otherwise it will kill
the yeast. 
 
4. Weigh out the flour and salt into a large bowl and mix them together.
Add in the yeast and water mixture from step 1, and then the cooled milk
mixture. Using a dough scraper or your hands, bring the mixture together
until no dry flour remains. 
 
5. Turn the dough out of the bowl. It’s important not to flour the surface, as
this adds extra flour into your dough and will dry it out. If the dough is a bit
sticky, use a little olive oil to help you knead. Knead the dough for 10 – 15
minutes (see the purple box for kneading tips!). 
 

6.  Shape the dough into a ball and
place it back into the bowl. Cover the
bowl and leave the dough to rise for
about an hour, until it has doubled in
size. Alternatively, you can leave the
dough in the fridge overnight or all
day, and come back to your bread
making later.
 
7.  Once the dough has risen, turn it
out of the bowl and knock it back.
This just involves using your hand to
push the dough flat and then
kneading it for a minute or two.

Want a
demonstration of

how to knead your
dough? 

 
You can find one via

the button below - just
click for a quick video
showing you how to
knead bread dough

Click here to
learn more about

how to knead
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How to make the rolls 
 
1.  Make up the sweet dough according to the recipe above. After stage 4, once
the dough is roughly formed, decide how many colours you want to use in your
rolls. Divide the dough into equal parts, one for each colour you want to use. 
 Keep the equal parts relatively big, no more than 6 or 7 colours if using all the
dough. 
 
2.   Cover the pieces with an upturned bowl to stop them drying out. Take one
piece at a time and add in a few drops of food colouring as you knead the dough.
Ensure the colour is evenly spread throughout the piece of dough before you
stop kneading. The colour will continue to develop once added in, so don’t add
in too much. 
 

Unicorn cinnamon rolls

3.   Leave the dough pieces to rise for at least an hour, covered up to stop
the dough drying out.

Ingredients 
One quantity of simple sweet dough
(recipe above)
Assorted food colourings in colours of
your choice
 
For the filling
150g butter
5tbsps brown sugar
3tsps cinnamon
 
 

For the topping
50g icing sugar

Water
Sprinkles or hundred and

thousands
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4.  Whilst the dough rises, prepare the bun filling. Melt 50g butter and
add in 2tbsp brown sugar and 1tsp cinnamon. Pour this mixture into
the bottom of a deep roasting pan lined with baking paper and set
aside. 
 
 
5.  Lightly flour your work surface. Take your rested dough pieces and
roll and gently stretch each piece out into a rectangle about 30cm long
and 0.5cm thick. The width of your rectangles will depend on how
many different colours you used. I divided my dough into seven
pieces and so my rectangles were only about 5cm wide. See the purple
box for tips on stretching out your dough - it can be a bit tricky! 
 
 
 
 

Why won't my dough stretch out?! 
 
You may have to let your dough
rectangles rest and then come back to
them to complete this stretching
process. The elastic gluten in dough
often doesn’t want to be stretched!
After a few minutes to rest the dough,
you should be able to stretch it a little
further. 

Click here to watch a
video on how to
stretch out your

dough
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6.  Decide what order you want your colours in, then lay out the strips
of dough with the longest sides touching. Pinch the strips of dough
together where the strips touch, to make one piece of dough. Smooth
the dough onto the work surface.
 
7.  Cut the other 100g butter into cubes. and dot the pieces all over
your dough. Sprinkle the remaining sugar and cinnamon onto the
dough. Turn the oven on to 200C. 

How to make a cinnamon roll 
 

Click here to watch a video
demonstration of how to roll
up and create your cinnamon
rolls

8. Roll up your dough. Fold
over the top of the dough
rectangle tightly. Then
gently lift the dough and roll
it tightly over as you work
down the rectangle. You
should roll through each of
your chosen colours as the
dough rolls up – so that
there’s a bit of each colour in
every bun you eventually
make.
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11.  Once you’ve rolled up all the dough, cut the roll into slices
approximately 3cm thick. Place the slices cut side up into the roasting
dish, coating each in the melted butter mixture. Cover and leave the
rolls to rise for 45 minutes – 1 hour.
 
12.  Once the rolls are well risen, bake them for 30 minutes. Check on
them half way and cover with foil if they are getting too brown. Turn
out the baked rolls out onto a cooling rack.
 
13.  Whilst the rolls are baking, make up the toppings. Mix water into
the icing sugar ½ teaspoon at a time, until a thick but runny icing is
formed. Once the rolls are baked and cooled, drizzle the icing across
the top and add on any sprinkles you want. Enjoy!
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Iced buns

How to make the buns 
 
1.   Make up the simple sweet dough up to and including stage 7 in the
instructions above. 
 
2.   Once you’ve knocked back the dough, divide itinto equal parts of
50 – 70g each. 
 
3.   Roll each piece into a ball, then roll and flatten the ball slightly to
form a bun shape. 

Ingredients 
 
1 quantity of sweet dough 
 
For the topping: 
100g icing sugar 
Water 
Sprinkles of your choice (optional) 
Food colouring (optional) 
 
Makes 8 – 10 buns 

Click here to see a video showing you

how to shape the dough into buns
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4.   Place all the shaped buns on a lined baking tray. If
you’d like the traditional ‘tear-apart’ buns, place the
dough pieces about 1 – 2 cm apart, so that when they
rise, they touch each other. 
 
5.   Cover the buns with oiled clingfilm or a non-fluffy,
floured teatowel and leave them to rise again for 30 –
45 minutes. Pre-heat the oven to 210C. 
 
6.   Once the buns have risen, bake in the oven for 10
minutes, until golden brown and sounding hollow
when tapped on the bottom. Cool the buns. 

Click here to read more

about how to get a great

bake on your bread
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7.    Whilst the buns are cooling, make up the icing. Weigh out the
icing sugar into a bowl and gradually add water ½ a teaspoon at a time.
Mix the icing well each time you add water. Add water until you have
a thick icing that only just pours off the spoon. If your icing becomes a
bit runny, add more icing sugar to thicken it up. 
 
8.    If you’d like, add a drop or two of food colouring to your icing. 
 
9.    Separate out the buns (if needed) once cooled. Put out some of
the sprinkles (if using) on a plate. Then set up a little production line.
Spread the icing onto a bun, then turn the bun over and dip the iced
top into the plate of sprinkles. You’ll lose a lot less sprinkles all
over the floor this way!
 
 

10.  Leave the icing
to set before

tucking in and
enjoying!
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How to make the plaits 
 
1.      Make up the sweet dough according to the recipe above. After
stage 4, once the dough is roughly formed, decide how many colours
you want to use. Divide the dough into equal parts, one for each
colour you want to use.  Keep the equal parts relatively big, no more
than 6 or 7 colours if using all the dough. 
 
2.   Cover the pieces to stop them drying out. Take one piece at a time
and add in a few drops of food colouring as you knead the dough.
Ensure the colour is evenly spread throughout the piece of dough
before you stop kneading. The colour will continue to develop once
added in, so don’t add in too much. 
 
3.    Leave the dough pieces to rise for at least an hour, covered up to
stop the dough drying out. 
 
4.    Turn the oven on to 200C. Once the dough pieces have risen, roll
each piece out into a long sausage shape.   

Rainbow plaits (and other shapes)

Ingredients 
1 quantity of simple sweet dough
Various food colours of your choice.

Click here to see a video
showing you how to shape
your dough into a sausage

shape
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5.   Now decide either to make one big plaited loaf, or divide your
sausage shapes up and make two or more smaller plaited loaves.
 
6.   Pinch together the ends of the sausage shapes at one end. Fan out
the other ends on the surface. If you’ve got more than three colours,
you may want to double up one or more sausages, pressing them
together into one strand. This is simply to make plaiting as easy as
possible! 
 
7.   Plait or twist together the strands to create your plaited loaf.
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8.   Place the plaited loaf on a lined baking tray and cover the dough
with oiled clingfilm or a non-fluffy, floured teatowel. Leave the dough
to rise for 30 – 45 minutes. Preheat the oven to 210C.
 
9.   Once the dough has risen and doubled in size, bake in the pre-
heated oven for 25 – 30 minutes if you made one large loaf from
all the dough, or 15 – 20 minutes if you made smaller loaves. Cover the
loaf with foil halfway through the bake, to stop the top browning too
much. 
 
10. Once baked, the plaited loaf should sound hollow when tapped on
the bottom, and have a good crust. Cool the loaf before slicing in and
enjoying!
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How to make your dough 
 
1.    Weigh out the flour into a large mixing bowl. Add the yeast,
placing it to one side of the bowl. Add in the salt and sugar to the
opposite side of the bowl – try not to let yeast and salt come
into direct contact as this may kill the yeast (you can read more about
this by clicking this link). 
 
2.     Weigh out the water into a measuring jug. As a guide, 1ml water
equals 1g (so 300ml = 300g) and weighing water is much more
accurate. 
 
3.     Pour the water, along with the olive oil, in with the flour, yeast and
salt. Using a dough scraper, spoon or even your hands, bring the
mixture together until no dry flour remains. 

Simple white wheat dough
Ingredients
 
500g strong white
bread flour
10g salt
5g dried yeast
300ml water
2 tablespoons olive oil
10g sugar

Use this dough to
make cheese swirls,

breadsticks and
hedgehog rolls. Or
make a batch and

make a few of each!

Click here to learn more
about how to knead dough

https://www.theepsombakehouse.co.uk/dont-mix-salt-and-yeast/
https://www.theepsombakehouse.co.uk/how-to-knead-bread-dough/
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4.   Turn the dough out of the bowl. It’s important not to flour the
surface, as this adds extra flour into your dough and will dry it out. If
the dough is a bit sticky, use a little olive oil to help you knead. Knead
the dough for 10 – 15 minutes until it becomes smooth
and silky.
 
5.   Shape the dough into a rough ball and place it back into the bowl.
Cover the bowl and leave the dough to rise for about an hour, until it
has doubled in size.
 
6.   Once the dough has risen, turn it out of the bowl and knock it
back. This just involves gently deflating the dough, using the heel of
your hand to push it flat and then kneading it for a minute or two.
 
7.   You can now use this dough to make any of the three delicious
recipes below.

20
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These are a great lunchtime treat, or addition to a picnic. Try different
fillings too - perhaps some roasted onions or using pesto instead. This
batch makes 10 – 12 swirls. 
 

How to make your swirls 
 
1.    Make up the simple white wheat dough up to and including stage
5 in the recipe.
 
2.    Once the dough has risen and at least doubled in size, turn the
dough out of the bowl. Gently deflate the dough by kneading it for a
minute or two. Turn the oven on at 220C. 
 
3.    Stretch out the dough into a rectangle approximately 40cm by
25cm. The dough should be about 1cm deep. 
 

Cheese
swirlsIngredients 

1 quantity simple white wheat dough
Grated cheese, such as a strong Cheddar

 

Click here to watch a video
demonstration of how to roll

up and create your cheese
swirls
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4.    Sprinkle the grated cheese across the dough. Now tightly roll the
rectangle up along the long edge, carefully rolling the dough towards
you. Ensure each roll is tightly tucked before continuing, otherwise
your finished swirls might unroll.
 
5.    Roll until the final seam is on the bottom of the dough. Now use a
sharp knife or dough scraper to cut the roll into slices about 2cm
wide. Place the slices open side up on a lined baking tray or two.
 
6.    Cover the slices with greased clingfilm and leave them to rise for
30 – 45 minutes. Then bake for 15 minutes, or until golden brown and
with the cheese melted. Cool on a rack before serving (the swirls are
delicious warm too!).
 

22
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I’ve suggested using half the dough from the main recipe, only
because that will still make lots of breadsticks. By all means use all the
dough from the recipe – breadsticks are always popular and will
freeze well! 
 
1.     Make up the simple white wheat dough up to and including stage
4 in the recipe. Add in 30 – 50g grated hard cheese with the flour
when making up the dough, if you’d like. 
 
2.    Once the dough is well kneaded, begin to spread it out in a
rectangle on the work surface. 

Breadsticks
Ingredients 
 
½ quantity of simple white wheat dough
Grated cheese or seeds (optional)
 
Makes 30 – 50 breadsticks

 

Why won't my dough stretch out?!
 
You may have let your dough rest and then come
back to them to complete this stretching process.
The elastic gluten in dough often doesn’t want to be
stretched! 
 
Click to watch a video demonstrating how to stretch
your dough out into a rectangle

https://www.theepsombakehouse.co.uk/dont-mix-salt-and-yeast/
https://www.theepsombakehouse.co.uk/bread-baking-with-kids-tip-videos/
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4.     Make a rectangle 20cm by 25cm approximately (or 20cm by 40cm if
you use all the dough). The dough should be about 0.5cm thick. 
 
5.      Cover the dough with oiled clingfilm to stop the dough drying out.
Leave the dough to rise for an hour. Preheat the oven to 230C. 
 
6.      Once the dough has risen, cut the dough down the middle both
lengthways and across the width, into quarters. Then cut each quarter
into finger-width strips. 
 
7.      If you’d like to use them, put some seeds out on a plate – I use
poppy or sesame seeds (larger seeds probably won’t stickthat well). 
 
8.      Take a strip of dough and hold in the air by each end. Gently pull
and shake the ends apart – the dough will stretch out to make a
breadstick shape. 

 
9.      Roll the stick in the seeds on the plate if using, then place
onto a lined baking tray. Repeat this process with all the other
strips of dough you cut.
 
10.   You might want to get creative and twist two dough strips
together, or plait them or create other shapes.
 
11.    Bake the breadsticks in the pre-heated oven for 8 – 10
minutes. Watch carefully as they burn easily! Then cool and
enjoy.

Click to watch a demonstration of the
dough being formed into breadsticks 
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Hedgehog rolls

Bread dough is just like play dough – you can shape it however you’d
like so let your imagination run wild! Just remember that dough rises
again once it’s shaped, so you might lose details. You can decorate
your shapes with seeds or dried fruits before baking, if you’d like. As
inspiration, here’s how you make some cute hedgehog rolls. 
 
1.     Make up the simple white wheat dough as per the recipe. Once
the dough has risen and you’ve knocked it back, begin to shape your
hedgehogs. 
 
2.      Divide the dough into equal pieces of about 70g each. Roll each
piece into a ball. 
 
3.      Take one of the balls of dough. Pinch the dough out on one side
of the ball. Use the side of your hand to flatten out the pinched out
section of dough to make a ‘snout’ for the hedgehog. 

Ingredients 
 

1 quantity of simple white wheat dough
Seeds
 
Makes 10 – 12 hedgehogs

Click here to watch how
to shape your dough into

hedgehog rolls

https://www.theepsombakehouse.co.uk/bread-baking-with-kids-tip-videos/


Six easy bread recipes to bake with kids© The Epsom Bakehouse 2019 

4.   Repeat with all the other balls. Place all the hedgehog shapes onto
a lined baking tray and cover with oiled clingfilm or a non-fluffy
floured teatowel to stop them drying out. Leave the shapes to rise
again for 30 – 45 minutes. Preheat the oven to 230C. 
 
5.   Once the hedgehog shapes have risen, use kitchen scissors to
gently snip the spines into the back of the hedgehogs. Use seeds (I
used sunflower seeds) to make the eyes.
 
6.   Bake the hedgehogs for 10 minutes until golden brown and
sounding hollow when tapped on the bottom. Cool completely before
enjoying.
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About The Epsom Bakehouse 
 
Hi, I'm Rhiannon and I teach people
to bake great bread. Whether you’re
just starting out, or want to improve
your skills, I love to teach, whether
through my hands-on, relaxed bread
making classes held in Surrey, UK, or
via my step-by-step online bread
making guides and courses. 
 
 
 
 
 

You can find more bread making
tips and recipes on the Bakehouse
Blog.

Or why not share your fantastic
bread bakes in my supportive
community for home bread
bakers, Bake Bread at Home.

https://www.theepsombakehouse.co.uk/learn-to-bake-bread/
https://www.theepsombakehouse.co.uk/blog/
https://www.facebook.com/groups/bakebreadathome/

