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EASY-MADE BISCUITS
4 oz butter I tsp baking soda

4 ozs sugar I dsP golden sYruP

I cup raisins 1 tbsp milk
Ess vanilla 8 ozs flour

Melt butter, add sugar, golden syiup, essence, milk afld soda,

then dry ingredients ind raisins. Form into balls and flatten'

Bake at 350 degrees F. for 15 minutes.
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BRAN & MALT BISCUITS
4 oz butter
4 oz sugar
I egg
2 tsp baking powder

(very small)

I tbsp malt ext
1% cups bran
I % cups flour
pinch salt

^ 
Cream burter and sugar Add mah, egg and (

Roll out and cut into shapes. Cook 375 degrees
C) 20 minutes. Butter oi leave plain. , Cream butrer and sugar, add egg and mix well. Add flour,

bakrng powder and sukanas and lastlv milk.
.Place in spoonfuls on tray. Sprinkie wirh sugar. Bake l0

minutes ar 400.F_

2 tbsp butrer
1 beaten egg
I tsp baking powder
% cup sultanas

4 tbsp sugar
2 tbsp milk
I cup flour
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SHORTBREAD

Ingredien*:
2509 butter
'I cup icing sugar
2 cups flour
72 cup cornflour
pinch ol salt

150oC for 40-50 minutes until
cooked - but not coloured,

Then make yourseli a hot cuPPa,

sit down in your most comiortable
chair, and sink your teeth into some-

thing special!
PS. Hide the rest from your kidsl

-tr

Cream butter and sifted icing su-
gar until lighr and flufly. Add sifted
flours and salt. Now turn the mix-
turc out onto a Iloured board and
knead Irghtly. Djvide the mixture in
halt and shape inlo two rolls - the
ends should be the size you want
the iinished biscuits to be.

Wrap in plastic wrap and refriger-
ate untii the mixture is firm (about

an hour). Cut into 5mm slices, Place
on greased oven trays, and bake at

7t-p. Pg) ,
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