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Easter biscuits

Unexpected quests? Want t keep th Kids occupied? Make
these simple lemony troats Irom wha's i your toecupbard

o o 20 wscurs
s 25 s, 18-18 s

1505 butr, softened
1259 asor sugar, pls extra
for sprinking

Finly gratd st of 1 lmon
2medium egg ok

2503 plai flaur, pls extra
for dustng

4t5p ground mixed spica
g curants

109 chopped ise crus peet

1. Praat the ovn 0 18°Can 160°Cgas &
1 rge bow, best thebuter, suar and amen
e creamy Bt in the eyl ot
Smoot,the beat n e emainng ngredints
it he motre fors bt

2 Turn the dough cut o o3 Ughty forsd work
suiaceand rllout 1o about v UNchness.
Using a7 fltod patry uter,cut outabot
20 Biacots.Re-ol e immings 05100 g0
Place o2 e -tk baking shets, spaced s
il s

3. Bk for 1518 minutes, i e goiden.
Sprinki withcstor sugar, th cool an 3 wire
rick.As 3 fishing ouch, stack  fow it an¢
e it ibon.They wil ke for aweek i an
g comainer.
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Mini simnel cakes

Trythese speciaL e cakes made with Loury dried it snd

marzipan - hey'e dlicious!

s 1205
s 40 s, 6 e

1759 e, sotned,ps
exrs forgroasing

1759 coser suger

3medum eg9s

2285 plinfour sited

11sp baking powcr

a5 ground micd sice

Forthe dcorstion

tang sugar, todust

3283 nturs simond paste

Yelow and een foodpast
otows

1. Prahes he cven 0 160°on 40°Cgea 3
ity gesa 12 x 25t i o s
Bt th butter, sugar, aggsand four i ising
o il smosih. Add he o pder, i
it eraege 26 and e, o i
i aman th s e snd psh n
aimond paie piaces Bk o 40 inues or un
golden 3nd . Coot for 20 minutes the remeve
{rom th i and st asids an i rack.

2.To decerat,dust  wok srface with ing
cugar. Tty ol ot 250 o h s pt,
Prec out 12 unds with 7 pan cuter -1l
{he immings. Pess on ech ke nd

the edges.

. Colour 59 of the reiingatmandpast with
yolowcoourin, neadig 0 Gsribute veny.
Repaatwih th rmaining 250 o pase nd he
reencotaring, Rl h yollow pst 3n4
Cutou 12 privoses with a fower ctar frum
cake-dacrating shops) o uing 3 smal e
Roll 2 small bl o h g o he
canrsof ach flower.

4 Usiog th rsen st paco, il ot 2ty
Sausages, Flarten and shape soch to make aaves.
M vin onsach i th bac o 3 e
Putbsidoesch pinvose and put o o f ach

ptices o

i
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Hot cross buns

Everyone loves hot cross buns, 5o try making your own for an

extra-spocia Easter

s 120
e 5 s, 1 s
e, i G O

259 srong it bread our

g chiledbutr, lus extrs
orgressing

489 golden castor sugar,
s 2 bsp

+tap ground cimarman

Yotap round tispico

Ytsp feshyarted rutmey

T tep st actin rid esst

Tes

2t lus 4 p

100griins

255 chopped mined pest

o, forgreasing

Variation To make
these even more
special, place & small
ball of almond paste
inside each ball of
Gough before baking,

160

15115009 ofthe flour into 3 arg b, Cut
he uter an 1 i eithyour gty unil
Tesemblesbresdcrumbs, S 45 castr sugar
Tiestpoon s, irnamon,alspic, i ane
Jeae. Betthe 099 b, then i no e
ry nedints wih 75 ik, you have 3
o plsbe dough. T the dovgh out an (0 gy
Toured urace snd kad o s mintas, unit
amooth and s Gradualy wark n the ains
el Return 1ot bout and cove sty it
e cling . Lo in 3 warm placefor 1 hc,
il o i sie known 2 roin o o

2.Tip the dough ot on . gty laured surfce
and nesdwall 1 knock ot il the i then ct.
ot 2 pisce. Put your ity aurod hand -
gy cupped. wih fingersopen - e 1 pec,
ho rtte your hod ncar moton.pressing
down o thecough o crase ot bl gt
it th st of e dovh.Poton2gressed sy,
Spacadspart. Cover with i cing i snd s
i warm place 1 s for 30 mints.

2 Prehest th oven o 200°Cn 80°lgas . it
e amaing ot no b and s n 25t
wter 0 ke s, we s Spoon o8
reeor s, i off i corner and i cros
v sach i, Bk o 15 s Lt glden.

4 Masrutite,pt th xtra il nd soger o s
pon Heotgey o discoe th sgar, 1 bk for
223 minues it Syruy. Brush th laze o the
warm b, Trarste 03w rack o ol Serve
it pon nd st ith ot o btter.




