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I!EI A= Youw con rfph:ce the butter with duirf"Frer fpread.

Christmas cookies

These vanilla cookies are very simple te make. Cut them inte Christmas shapes

and decorate them with icing and sugar sprinkles. Put the cockies ento
the trays. Squeeze the
on 1259 (4:/107) butter, softened For the icing: scraps together :E-.d roll
-4 T them out again. Cut
o Fﬂg {1#1} iﬂing fugar ﬂig ['sz} EEing S eut more thapes and
E 2172 tablespoons warm water ut them on the trays.
o 1medium egg P =
E You will alse need:
™ 1 teaspoon vanilla extract seme shaped cookie cutters
-E 2259 (8oz) plain flovr sugar sprinkles to decorate

i Makes arownd 59 cookies,

Bake for 10-12 minutes
} until gnldtn. Leave on the

trays fer § minuvtes, then
put on a wire rack te coel. You covld add different 4
flavours te your cookier, r
2 Here are some fugaertions. ;
Leave out the vanilla and, .
v -'I.
Break the egg at tep %, add: ,
inte a rmall bowl. 3 888 2 Yo spnc of yrourd {
First; grease twe baking trays. Then, Add the vanilla candamorn or cinnaman "4
put the butterin a ]ﬂrg-e bowl. Beat 'E‘l'h’m':'f and beat Add the eqggy mixture fo the 'nrge 3 2 teaspoens of ground A
it until it is smooth. Use a sieve to well with a fork. bowl, a little at a time. Beat well ginger or orange Zest /
sift in the icing suqar. Beat again. between each addition. /

for the icing, sift the icing
sugar inte a bowl and mix it
with the warm water. Spread

— o W o
- e -~ = 55 ente each cookie with a
; “:h S e %ﬁj}l{ A % blunt knife. Scatter sugar
\ .

T i oo 0 rolliog i

-ﬂuﬁ-{t hr 8 ';Iu.ur.

sprinkles on top.

4 /4 &

Add the flovr and stir Hhe Wrap the Juugh in plastic Uniwrap the de ugﬁ and put it }
mixture until it starts to foodwrap and put itin the onto a clean surface. Roll it out A J

. i i ot . s will keep
form a deo ugh. Then, vse your 'l"ndge for 30 minuvtes. Heat  uafil it if Just thinner than your forvptoSdays )
hands fo mix the daugh and the even te lﬂﬂ“ﬂ, 50°F litHe ‘Fil'lﬂﬂ- Use the cutters fo in an airfight
squeeze itinte a ball. or gas mark 4. cut out lots of shapes. . container. o/
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Lemon cinhamon stars

These deliciows and .:hel.--'}- biscvits are flaveured with cinnamen and lemon.
They are popular in Switzerland, Auvstria and {;ermnny, where they
are known ag 'Zimtrterne, meaning cinnamon stars.

&; 2 lemons For the lemon idl'ng-:
-+
= 1504 (9ez) icing sugar 1154 (41 /202) icing sugar
-_Eg Hﬂﬂg (1452) gi'dﬂ.rnd almands 11/: tablespoons lemon juice
E 1 teaspeons ground cinnamen You will alse need:
‘g'fl 1 medivm eqqgs a small star-shaped cutter
—_— i Maker arewnd 90 stars,

U $ift the icing fugar
Heat the oven to EDD'C, 4O0°F inte a f,m»g' boiwl,
or gas mark b. Line a baking tray. Mix it with the lemeon
Grate the zest from the lemons. zest, gmund almonds Separate the eqqs. Put
and cinnamen. the whites into a large,
clean bowl. Whisk them
T wntil they are really
A= 'F-...] g thick. They should make
oo e stiff peaks, like this.
Qost 5, surfoct and relling pin wity g gy

—TT ﬁq\;:‘?
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[ Ef T Bake for 5-G minutes. For the icing, cut the lemen }

Gently fold the almend

mixture infoe the {E} . 6 : _
egg whites to make g 3 Leave on the tray for in half. Squeeze the juice " There ._,i.'h'# --J
a shiff dough. If it Put the dough ante a werk surface  Use the cutter to cut out a few minutes, then inte a small bowl. Sift over ks B up ta 5 days J
teo sticky, add more and roll it eut until itis as thick as  ¢tar shapes and put them put them on a Wire the icing sugar and mix. in an airfight
grn--..rnd almeads. your litHe fingEr. en the ba king fru}r. rack te cool. Spread ante the stars. by '##i_‘hi_n"-'
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