BAKE sOME
L TANT BIsculTs!

In Spectacular School Trip (really...) Tom and his class have
the very exciting chance to go on a trip to the biscuit
factoryl Why not bake your own biscuits? Lease do remember
to ask an adult for helpl The recipe below makes 24 biscuits,
so you will have plenty to share with friends (or notl)
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:. N@REDIENTS 1. Preheat the oven to

1009 softened butter 190 €/170 C Fan. Line a baking
tray with greaseproof paper
‘ 1009 caster Sugar - 2. f’lix thegbuttei and PSu{;ar in
= 2159 plain +lour X a bowl, then add the egg and
)| B vanilla extract a little at a time
4 1e9g | 3. Stir in the flour to make
| : 1 tsP vanilla extract d a dough
. ! 4. Roll the dough out on a
floured surface to a thickness
of 1lem
5. Cut biscuits out of the dough
with cutters, or create your
own BRILLIANT shapes
6. Bake for 8-10 minutes, until
pale golden-brown, then set
aside to cool

7. Decorate your biscuits
however you likel
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