#oney Shordbread

..Short and scoee?!

Ilgrea’ienz‘s :

4sr1/ 3z‘55p> of” honey
1003 ( 4/oz> of AL(Z‘Z‘e/‘
1003 ( A/OZ> of’ /9/62/‘/7 Ao
509 (202) of caster sugar
509 (202) oF 5roanc/ Fice
A smackere! of caster sugar Zo Sprinkle on Zop

> Pre-hedd your oven to 150 C/350 F/Gas Mark 4 - Chad means make Sttre
7 ‘5 /70f Ae-tpo/-e yoa start

> (Grease Zwo Aa,é/nﬁ Sheets with betder.

> Mix your butter, caster sugar and honey Cogether in a bowol wunti/ it goes
nice and Aufty and //3/12‘.

> Stir in your plan flowur and 5roana’ rice wunti! the ruxtire goes al/ 5Z‘/céy and
SLFL

» You will need a ro///nﬁ pin noww)
Sprinkle he cork top with Aowr and place Zhe §z‘/‘céy SEFL ball in Lhe riddle.

> Koll it out hinly and then cut ouwt biscuit shapes (you can make all Kinds
of difFerent 5/7@985).

» Place on Che Aa,é/ng Sheets and then make little holes in the surface of the
bisceuts using a < ork ( genthy! ).

> Bake in the oven For aboud 10-15 rinctes (Chat's a /on3 Zime 2o coatd !
wunti/ Zhey go crunchy and 30/0’8/7 browon. (Ask an adult to help when »Ving

food in and owt of a hot oven).

> Cool on a ewire rack and 5/r/n,é/e with a Srmackere! of caster sugar.
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