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Make Easter biscuits
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Thirty minutes
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Eight to twelve years
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Ingredients (for 12 to 18
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One hundred grams soft butter
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Fifty grams caster sugar
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Two hundred grams plain flour

biscuits)
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Vanilla essence and a pinch of

Widgit Symbols © Widgit Software 2002-2020 www.widgit.com

salt



Make Easter biscuits
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Utensils
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Baking tray and cutters
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Rolling pin
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Wooden spoon and  knife

Cooling tray
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Make Easter biscuits
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Recipe
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Heat the ovento one hundred and eighty (gas mark four)
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Add thebutter and sugar tothebowl and  mix
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Sieve theflour and salt into  the bowl
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Add afewdrops of vanillaessence to the mixture
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Mix  tomake astiff dough
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Make thedough into a ball with your hands
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Make Easter biscuits
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Recipe
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Sprinkle  flour onto therolling pin
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Roll out the dough with the rolling pin
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Cut out the biscuits using the cutters
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Put thebiscuits on agreased baking tray
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Cook for fifteen minutes until  golden brown
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Put thebiscuits on acoolingtray to cool
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Make Easter biscuits

Safety warnings
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Supervise young children
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Oven and bakingtray willbe  hot
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