Easter Biscuits

Age: 5-9 Recipe makes 20

biscuits approx.
Duration: 30 mins

Preparation time: 15 mins
Resources
Oven
2 Baking trays
Cooling rack
Fork
Mixing bowl
Rolling pin
Sieve
Biscuit cutter
Small bowls or plates
Butter wrappers or melted
butter/marg.
100g SR flour + extra for
dusting
1 medium egg
2 tablespoons milk
50g caster sugar
1 teaspoon ground mixed
spice
509 butter or margarine
25¢g currants
lcing sugar

Preparation
Pre-heat the
oven to gas
5,190°C, ‘,
375F. N4
Activity
Brush the baking trays with
the melted butter, or rub the
butter wrapper all over it.
Sprinkle on flour and tap
the tray so that the flour
covers the tray.

Weigh out the ingredients
and place on plates or in
bowls. The spice, sugar
and currants are added
together so they can go in
one bowl. Sieve the flour
into the mixing bowl. Chop
up the butter into small
lumps and add it to the
flour. Using thumbs and
finger tips, rub the butter
into the flour until it has
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turned into a crumbly mixture. Add the bowl of dry
ingredients and mix in well.

Beat the egg, then add it to the bowl. Mix the egg
into the dry ingredients to make a stiff dough. If there isn'’t
enough egg, add a few drops of milk.

Put some flour onto the table and put the dough on it,

knead it a little until it is smooth.

Roll out, until very thin (0.5cms thick approx.). Use the
cutter to cut out the biscuits. Place them on the
baking trays and bake in the oven for 10-15
minutes, until golden. Cool the biscuits on the

cooling tray and dust over with icing sugar.




