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":fegté’ve cookies

“Ingredients:

1958 (4%oz) softened butter
or margarine

508 (20z) icing sugar

1 medium egg

1 teagpoon vanilla extract

92958 (80z) plain flour

For decorating:
2958 (80z) icing sudar
sugar sprinkles

You will also need 2 baking trays
and some shaped cutters.

Makes areund 39

L, Add the flour and stir the
mixture until it starts to
come together. Then, use your
hands to squeeze it into a ball.
Flatten the ball lightly.
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5 Wrap the doush in plastic

Cut thege vanilla cookies into festive shapes using star

and Christmas tree cutters, then top them with sprinkles.

Uge other festive cutters too, if you have them.

1 Greage the baking trays
(see page 8). Put the
butter or mardarine in a
big bowl. Beat it until it is
smooth. Sift in the icing
sudar. Beat again.

2 Brealc the egg into a small
bowl. Add the vanilla
extract and beat them
tosether well with a fork.

&) Add the egg mixture to
. the large bowl, a little at a
time. Deat well between
each addition.

G Dust a surface and a rolling pin with
flour. Onwrap the dough and put it on
the surface. Roll it out until it ig just
thinner than your little finger. Ose the
cutters to cut out lots of shapes.

food wrap and put it in the
fridge for 30 minutes. Heat
the oven to 180°C, 350°F
or gas marl 4.

7 Put the shapes onto the trays.
Cqueeze the scraps together
and roll them out again. Cut out
more shapes and put them on
the trays.

8 Bale for 10-12 minutes until
golden. Leave on the trays for 5
minutes, then put on a wire rack
to cool.

9 For the icing, sift the icing sugar
into a bowl and mix it with 2%
tablespoong of water. Spread it

onto each coolde with a blunt knife.

Secatter sugar sprinkles on top.

Qther flaveurs

Instead of the vanilla extract,
you could add 1 teagpoon

of ground cinnamon, or 2
teagpoons of ground ginder,

or 9 teagpoong of finely grated
organde zest. Add them at
the same time ag the flour.




Gingerbread cake

%greda enbs: syrup, and brown sugar. If you keep it for a few days, 8 B T 8 S P {ust 200 (70z) dolden syrup
2758 (1001) golden syrup it will l:;ecome deliciously moist and QtiC[()'. : c.) i o ? lcmngl it pf)on J?BE cing over’{: e C e and add 758 (502) black treacle
100 (40z) dark muscovado sugar icing sugar into a bowl. Add So it dribbles dow? the S'I%es . ot the same time.

(402)b 1 Heat the oven to 170°C, 395°F or gas mark 3. 1 tablespoon of cold water (see page 58). Wait until it dries
100 (oz) butter ’ and mix to a smooth paste. before you add any decorations.

2958 (80z) self-raising flour
1 tablegpoon ground ginger
1 teagpoon ground cinnamon
2 medium eggs

9 tablespoong milk

For decorating:
1008 (40z) icing sugar

You will algo need a 9008 (2lb)
loaf tin, measuring around 20 x 12
x 8cm (8 x § x 3%in).

This soft, loaf-shaped cale is flavoured with ginger,

Greage and line the tin (see page 8).

2, Put the syrup, sugar and
butter in a saucepan. Put
it over a low heat. Stir now
and then, until the butter

3 Qift the flour, ginger and

cinnamon into a big bowl.
Malce a hollow in the middle.
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Qther flaveurs

For a richer, darker flavour, use

For a zesty icing, replace the
water with lemon or lime juice.
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SPread on white

Scatter on
SParlling sugar-
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melts. Tale it off the heat.
Moakes areund 12 slices
Zﬂ’ Break an egg into a cup. Tip the
. eds into a jus. Do the same with
the other egg. Add the mill and
beat with a fork until mixed.
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5 Pour the syrup mixture into the
flour. Start mixing. When half

You could Sh

o5 0 o &
the flour s mixed in, add the 000 | ?‘ Leave to cool for 15 minutes, 52 °’C/V°ercaZ “’Paré//};
esg mixture. Keep stirring until C Pour the mixture into the tin. then turn the cale out of the Q’?ds,erfs’uéfar on

tin onto a wire rack. Leave it
upside down to cool.

Bale for o minutes. Test with

everything is well mixed.
a skewer to checlc it is cooked.

@®




Christmas eupeakes "
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1 Heat the oven to 190°C, Z Beat the sugar, butter

375°F or gag marl 5. and zest in a big bowl.
Put the paper cases in the Breal the egss into a cup.
tin. Grate the zest from the Put the egss and flour in
outside of the clementines. the bowl. Mix well.

3 Use a teagpoon to divide the
mixture between the cages.
Balee for 15 minutes until
rigen and firm.

Zr Qqueeze the juice from the
clementines. Spoon it over
the cupcalces while they are
still warm.

5 Put the cales on a wire rack. C Qift the icing sugar into a bowl
Leave them until they are and mix in 1% tablespoons of
completely cool, then make warm water. Spread it onto
the icins. the calees with a blunt knife.






