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Vanilla Biscuits

· 125 g butter

· 75 g caster sugar

· a few drops of vanilla essence

· 150 g plain flour

1. Beat the butter with a wooden spoon until soft and creamy.

2. Add the sugar and cream well.

3. Add the vanilla.

4. Sieve the flour and stir into the sugar and butter mix.  Mix until a stiffish dough.

5. Sprinkle flour onto a work surface and knead.  Then roll it out until quite thin.

6. Cut out shapes using cutters and place on a greased baking tray.

7. Put in a preheated oven about 150°C for about 10 to 12 minutes.
8. Remove and cool on a cooling tray. 

9. Sprinkle with a little caster sugar.

