Stained glass window biscuits.

[image: image1.wmf]Not only do these biscuits taste great but they also look wonderful hanging on a Christmas tree. 
	This will make 24 biscuits.

	This is what you will need

	200g flour

	115g  butter

	A pinch of salt

	1 egg

	80g caster sugar

	24 clear fruit drops (lots of bright colours)

	1-2 tablespoons of milk


Here’s what you do:

1. Turn on the oven and set the temperature to 200 c.
2. Cream together the butter and sugar until light and fluffy.

3. Beat an egg yolk and then add it to the bowl.
4. Fold the flour and salt into the mixture and then add enough milk to make a soft dough.
5. Roll out the pastry until ½ cm thick then cut into 6cm circles.
6. Place the circles onto baking paper on a baking tree.

7. Cut out a small hole from the centre of each biscuit and place a sweet in the middle.

8. Next make a small hole at the top of the biscuit (ready for the ribbon).

9. Cook for 15-20 mins in the oven.
10. When cooked leave in a cool place to set and then make a small hole to thread some ribbon through.

