Thank you S1/2 pupils at Lasswade High School Cookery Club for sending us this great recipe.

Kiss Cream Biscuits

INGREDIENTS

Biscuits:

150g self raising flour

75g caster sugar

75g margarine

1 egg beaten

Vanilla Butter Icing

50g margarine

100g icing sugar

2 drops vanilla essence

METHOD

1.  Mix together flour and sugar.

2.  Rub in margarine.

3.  Add egg and vanilla essence and mix well with a wooden spoon.

4.  Divide into balls the size of a cherry.

5.  Space out evenly on a baking tray and press flat with a fork.

6.  Bake in the oven for 15 minutes.

7.  Once ready take out of oven.  Take them off the baking tray carefully with a       spatula and allow to cool on a rack.

8.  When cold, sandwich in pairs with butter icing.
Taken from The Squeak issue 3.
