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               Christmas Biscuits  

 

You will need:  

1 ½ mugs of plain flour (300gms) 

½ mug of sugar (120gms) 

1 block of butter or margarine (250gms) 

1 egg yolk 

Some icing sugar for dusting or making icing. Makes about 30 biscuits  

 Leave the block of butter or margarine out of the fridge for about an hour so that it is soft 
enough to mix. Heat the oven to 160C Gas mark 4. Grease a baking tray  

 In a large bowl beat the butter and sugar together with a wooden spoon – this will be hard 
work but get easier as it gets softer. 

 Beat the egg yolk into the mixture so that its well combined. 
 If you have a sieve then sift the flour into the bowl (if not then be prepared to bash out the 

lumps) 
 Gradually beat the flour into the mixture until you have a dough. You may need to use your 

hands to get it to form into a dough ball. 
 Leave this dough in the fridge for at least ½ an hour. This is to get it cold enough to roll out 

without breaking. 
 Put lots of flour down on the work surface and roll out the dough on to it. You may need to 

have flour on your rolling pin and on top of the dough too. Try and get the dough about as 
thick as a pound coin.  

 Start using your cookie cutters to make the shapes. I normally use something flat like a fish 
slice to lift them off the surface and onto the baking tray. 

 Cook for 10-12 minutes. They should be a little bit golden brown at the edges. 
 When they are cool you can just sieve icing sugar over them or decorate them with icing and 

sprinkles or ready- made coloured icing. 
 


