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Grated Biscuits

½ lb butter
2 eggs 

8 tablespoons cooking oil
5 teaspoons baking powder

8 tablespoons castor sugar
vanilla essence

5 cups cake flour
jam

Beat butter and sugar together until light.  Add cooking oil, eggs and vanilla essence and beat well until light and fluffy. Add in dry ingredients.  Grate dough in a baking sheet and press firmly.  Spread jam and grate other half.  Sprinkle coconut and bake at 180°C.

Melting Moments
½ lb margarine
1 egg

½ cup castor sugar
1 teaspoon vanilla

½ cup maizena
2 cups cake flour

2½ teaspoons baking powder
½ cup custard

Beat Margarine and sugar until light and fluffy.  Add egg and vanilla and beat until mixed in.  Add in dry ingredients.  Make biscuits in hand machine or make small oval shapes, press lightly and make three lines on top with a fork.

Jam Drops
2 cups flour
¼ lb butter

¾ cup castor sugar
2 eggs

¼ teaspoon salt
2 teaspoons baking powder

Cream butter and sugar.  Add eggs.  Add the dry ingredients.  Roll into small balls and press a hole in the center.  Drop a little jam in the center and bake in a hot oven for 10 minutes.

Custard Biscuits
1 lb butter
1 lb flour

10 oz custard powder
7 oz icing sugar

Beat butter and sugar together.  Add custard powder.  Add flour and mix it well.

Coconut Crunchies
4 oz flour
1 cup oats

3 oz sugar
1 tablespoon cold water

2 oz butter
½ tablespoon syrup

½ cup coconut
½ teaspoon bicarb soda

Melt butter in small saucepan.  Add syrup, boiling water and bicarb.  Mix together dry ingredients.  Add syrup to mixture.  Knead well.  Add more water if necessary.  Press into shallow tray and bake at moderate 180°C.

Romany Creams
½ lb butter
2½ tablespoons cocoa

1 or ¾ cups castor sugar
3 teaspoons baking powder

3 eggs
2½ cups cake flour

1 teaspoon vanilla essence
2½ cups coconut

Cream butter and sugar.  Add eggs and beat well.  Add vanilla.  Sift flour, baking powder and cocoa.  Add to creamed ingredients ad mix well.  If too soft add a little flour and coconut.  Bake at 180°C.  When cool join with melted chocolate.

Maizena Biscuits
2½ cups flour
½ lb butter

1 cup maizena
3 eggs

1 teaspoon vanilla essence
1 cup sugar

3 teaspoons baking powder

Short Bread
1 lb flour
½ lb butter

4 oz icing sugar

Beat butter and sugar together.  Sieve in the flour.

Short Bread
½ small packet icing sugar
½ lb butter

Cream the above together.

Add
½lb flour
½ teaspoon baking powder

couple drops vanilla essence

Mix the above very well.  Knead lightly on a floured board or surface.  Roll out until 1/2 inch thick and cut into blocks or fingers.  Place onto greased baking sheet and bake at 180°C for 10 minutes or until colour just starts to change.

Shortbread
1 cup Maizena
3 cups flour

300g butter
¾  cup castor sugar

1. Sieve flour, Maizena, castor sugar and knead into the butter.

2. Press into a baking tray lined with greased paper.

3. Bake in a moderate oven (160°C) until firm and slightly brown, 1 hour.

4. When cool dredge with castor sugar.

Custard Short Bread

½ lb butter
½ cup sugar

1 teaspoon custard powder
vanilla

1 level teaspoon baking powder
flour as required

Cream butter and sugar.  Add custard, baking powder and vanilla and beat well.  Add flour little at a time.  Make a soft dough.  Pat into a big roti and cut and bake.

Coconut Biscuits
3 eggs
3 cups flour

3 cups coconut
½ cup sugar

½ lb butter
1 teaspoon vanilla

2 teaspoons baking powder
pinch of salt

Beat butter and sugar.  Add eggs, beat again.  Add all dry ingredients.

Finger Biscuits
½ lb butter
1 egg

1 cup icing sugar
pinch of salt

1 teaspoon baking powder
flour as needed

Cream butter and icing sugar.  Add eggs.  Mix all dry ingredients.

Oil Biscuits
½ lb butter
3 teaspoons baking powder

½ cup oil
2 eggs

1 tablespoon custard powder
½ cup castor sugar

3 cups flour
vanilla essence

Jam Twist Biscuits
2 cups flour
2 teaspoons sugar

2 teaspoons baking powder
3 tablespoons butter

1 egg
2½ tablespoons jam

1½ lbs butter for spreading
coconut

Rub butter into flour, sugar and baking powder.  Add eggs and make dough with milk.

Date Rolls
1 cup flour
1 teaspoon baking powder

½ teaspoon salt
2 tablespoons sugar

½ oz butter
1 egg

few drops of milk

Sift flour, salt and baking powder.  Rub in butter.  Add sugar and mix.  Make a dough by adding a little milk.  Roll out dough.  Cut into 3cm squares.  Place a piece of dates in each square.  Fold two edges into the centre.  Bake at 180°C until golden brown.

Cheese Puffs
1 cup flour
2 teaspoons baking powder

pinch of salt
1 cup grated cheese

1 cup milk


Sift flour, baking powder and salt into the mixing bowl.  Add the cheese and milk and blend well with the wooden spoon.  Grease the patty tins and drop in teaspoonfuls of the mixture. Bake for 15 minutes.

Coconut Drops
5 tablespoons sugar
1 tablespoon flour

5 tablespoons castor sugar
egg whites

¼ teaspoon vanilla essence
1 cup shredded coconut

Sift together the sugars and flour.  Beat egg whites until foamy.  Gradually add dry ingredients 2 tablespoons at a time.  Beat until stiff and then fold in vanilla and coconut.  Drop from a teaspoon onto an ungreased paper lined baking sheet.  Bake at 180°C for 20 minutes or until golden brown.  Makes about 8 dozen cookies.

Cream Biscuits
½ lb margarine
½ cup maizena

½ cup icing sugar
flour as required

Icing

¼ lb margarine
¼ cup icing sugar

Cream butter and sugar till light and fluffy.  Add maizena then flour keeping the dough soft.  Press biscuits in machine.  When baked light brown, stick with icing.

Chocolate Tipped Biscuits
1 cup margarine (250g)
1 cup icing sugar

1 tsp vanilla
2¼ cups cake flour

Cream butter and sugar until light and fluffy.  Add vanilla.  Gradually add flour, beat just until blended.  Press out long strips and bake until light brown.  When cool dip both ends in warm chocolate icing.

Icing :-

113g semi sweet chocolate
1 tsp vanilla

3 tablespoons cream

Eat-Sum-More
250g butter
½ cup maizena

½  cup icing sugar
flour as needed

½ teaspoon baking powder 

Eggless Biscuits
250g butter
2 cups flour

1 teaspoon salt
1 cup milk

375 g (1½ lb) flour
Vanilla

1 teaspoon bicarbonate of soda

Cinnamon Balls
1 cup oil
1½ cups sugar

2 teaspoons cream of tartar
¼ teaspoon salt

1 teaspoon almond essence
2¼ cups flour

½ cup peanuts or almonds
2 eggs

Mix oil, sugar and eggs.  Add dry ingredients.  Chill in fridge for a few hours.  Roll into small balls and then roll it in cinnamon and sugar and bake at 180°C, until golden brown.

Jeera (Cumin) Biscuits
1 lb butter
5 teaspoons baking powder

2 to 4 tablespoons sugar
½ teaspoon salt

1½ tablespoon ground jeeru
5 cups flour

Make dough with milk and water.

Cheese Straws
4 cups flour
250 g margarine

1 cup cheese
1½ teaspoon salt

Rub margarine into flour, grate cheese and make dough with cold water.

Jungle Oats Biscuits

2 cups tru-wheat flour (ordinary brown bread flour)

1 cup coconut
1 cup jungle oats

¾ cup brown sugar
½ lb butter or margarine

1 teaspoon bicarb

Rub in butter and knead dough.  Roll ½ inch thick and cut into rounds.  Fork surface.  Bake and cut into squares.

Coconut Bar
3 eggs
125 ml castor sugar

185 ml self raising flour
15 g butter

37,5 ml hot water

Chocolate Icing :-

1 000 ml icing sugar
85 ml cocoa

15 g butter
125 ml milk

275 ml coconut

Beat eggs until light.  Gradually add sugar, beat until mixture is thick and sugar is completely dissolved.  Sift dry ingredients well together and fold into egg mixture, working quickly.  Fold in hot water and butter.  Pour into greased tin.  Bake at 190°C for 30 minutes.  Turn out and cool.  Cut cake carefully in half length ways, trim edges.   Spread top of half with warmed sieved jam, layers together with whipped cream.  Spread icing over quickly.  Sprinkle with coconut.  To make chocolate icing, sift icing sugar and cocoa into a heatproof basin.  Add softened butter and milk.  Stir with wooden spoon to mix thoroughly.  Stand over hot water, stir constantly until icing is a good coating consistency.  If icing becomes too thick while coating cake, add a little extra warmed milk or water.

This cake is easier to handle if it is made the day before it is filled and iced.

Pigs Ears Biscuits
2 cups flour
1 teaspoon lemon juice

1 cup fresh cream (250 ml)
250 g hard butter

Mix lemon and flour, cut butter into cubes.  Add fresh cream and make dough.  Roll in 1 direction, only away from you.

For sprinkling :-

½ teaspoon cream of tartar
½ cup flour

Roll 7 times or until all the butter is mixed at half an hour intervals.  Fold into envelope after each rolling.  At last rolling sprinkle sugar.

Eat-Sum-More  (Divu)
250 g margarine
2 cups maizena

½ cup oil
¾ cups sugar

2 cups flour

Mix everything together and make dough.  Make the dough into a roll and then leave in the fridge until cold and hard.  When hard slice and bake.

Nut Biscuits
250 g butter
1 teaspoon baking powder

½ cup nuts and ½ cup coconut
½ cup icing sugar

2 cups flour
¾ cup maizena

Chocolate Coconut Squares

125 g butter
1 cup flour

2 oz castor sugar
1 tablespoon cocoa

½ teaspoon baking powder
1 cup coconut

Beat butter and sugar.  Mix all the dry ingredients.  Spread in a flat tray and bake.  When baked spread melted chocolate while it is hot.  Cut into squares.

Jam Tarts
500 g butter
1½ lb flour

pinch of salt
2 tablespoons maizena

1½ cups ice cold water with 
1 tablespoon lemon juice

½ teaspoon cream of tartar

Mix 250 g butter with flour and pinch of salt.  Make dough with water and lemon juice.  Roll into an oblong and grate half of the remaining butter on it.  Fold and cool.  Roll again and sprinkle with maizena and cream of tartar.  Repeat till all the butter is used up.

Jam Tarts

 (Fresh Cream)

250 g butter
2 full cups cake flour

1 glass fresh cream (250 ml)
(sift 3 times)

3 tablespoons maizena and ½ teaspoon cream of tartar to sprinkle.

Make four parts of butter, mix one part in flour and make dough with cream.  Roll and grate butter every time alternately with maizena.

Post Toasties And Dates 

250 g butter
¼ cup almonds

¾ cup sugar
2 eggs

1 teaspoon vanilla essence
¾ cups post-toasties

250 g dates
2 teaspoons baking powder

flour as required

Ring Biscuits
8 oz flour (2 cups)
1 tablespoon maizena

¾ cup castor sugar
250 g butter

1 egg yolk
½ teaspoon vanilla

Chocolate Crackles
230 g plain chocolate
60 g butter

30 g golden syrup
60 g cornflakes

Melt the chocolate with the syrup and butter over a very low heat.  Take off the heat and fold in the corn flakes.  When evenly coated divide between 12 paper baking cases, then leave to set.

Cheese Sticks
Mix 250 ml jungle oats
250 ml flour

5 ml baking powder
250 ml grated cheese

Rub in 45 ml butter or margarine then add :-

60 ml milk
1 egg

a pinch of salt and red pepper

Knead lightly to form a dough, roll out thinly and cut into strips.  Bake for 15 minutes at 200°C.

Walnut Surprise
500 g butter
1 cup maizena

2 cups flour
¾ cup icing sugar

1 teaspoon vanilla essence
1 egg yolk

½ teaspoon baking powder

Cream butter, icing sugar and egg yolk.  Mix thoroughly, add vanilla and sifted flour.  Mix to a soft dough.  Take small pieces of dough, shape it flat.  Put a piece of walnut and roll in castor sugar.

Coconut Twists
4 cups flour
250 ml fresh cream

250 g butter

Filling :-

125 g butter
1 cup coconut

1 cup sugar

Roll out pastry thinly.  Spread filling over half the pastry.  Fold over.  Cut into strips and twist.

For filling
Melt butter.  Add coconut.  When coconut is lightly browned remove from stove and let it cool. Add sugar when mixture is completely cooled.

Tea Ring
2½ cups Cake Flour
3 tsp baking powder

¼ lb butter
½ cup milk

Icing
3 tablespoons icing sugar
1 tablespoon jam

2 drops or more of milk

Put icing on while the tea ring is still warm.

Method

Rub butter into dry ingredients and make dough with milk.

Roll out into a big round.  Spread jam and coconut or nuts over the dough and roll from one end to the other.  Form a large horse-shoe shape and slit the edges slightly. When baked, ice as above.

Rama Biscuit

½ lb butter / margarine
½ cup oil

½ cup maizena
¾ cup castor sugar

3 cups flour

Creamy method - You can put anything inside e.g. nuts, elachi etc.

Make a soft dough.

Roll out and cut with knife and bake.

Oats And Bran Crisps
125 g soft butter / margarine
250 ml sugar

250 ml white bread flour / cake flour
5 ml baking powder

pinch of salt
2 ml bicarb

5ml ground mixed spice
1 egg / 1 tsp oil

2ml Vanilla essence
250 ml All-Bran Flakes

250 ml coconut
250 ml oats

Cream butter and sugar until light.  Sift flour, baking powder, salt, bicarb and spice and add to mixture.  Mix well.  Add egg and vanilla.  When combined stir in coarsely crushed All-Bran flakes, coconut and oats.  Pinch of small pieces , roll into balls and place on oiled baking trays leaving plenty of room for spreading.  Press down with bottom of a glass and bake at 180°C for approximately 20 minutes until brown.

Jam Balls

250g Butter
1 cup castor sugar

3 teaspoons baking powder
1½ cups flour

1 packet maizena
1 teaspoon vanilla essence

4 eggs

Make a soft dough.  When baked, stick together with jam and roll in coconut.

Cinnamon Snackers

125g margarine
100ml brown sugar

1 egg
5ml vanilla essence

250ml Snowflake Brown Bread Meal
50ml brown sugar

5ml ground cinnamon

1. Cream the margarine and sugar.  Add the egg and vanilla essence and beat until light and creamy.

2. Add the Snowflake flour and mix to form a soft dough.  (It may be necessary to add an extra 15ml flour).

3. Form into balls and roll in the brown sugar and cinnamon.

4. Place on a baking tray and press lightly with a fork. Bake in a preheated oven at 180°C. for 10 - 12 minutes. Makes 20 - 25 biscuits.

Chocolate Ginger Biscuits

125g margarine
190ml brown sugar

1 egg
10ml baking powder

50ml cocoa
125ml glace ginger 

30 g dark cooking chocolate
finely chopped

375 ml Snowflake Brown Bread Meal


1. Cream the margarine and sugar until light and fluffy.  Add the egg and beat well.

2. Stir in the Snowflake flour and sifted baking powder and cocoa.  Add the ginger and knead until the mixture forms a soft dough.

3. Shape teaspoonfuls of mixture into balls, place on lightly greased baking trays.  Press the biscuits very lightly with a fork and allow room for spreading.

4. Bake at 180°C for 12-15 minutes.  Turn onto a wire rack to cool.

5. Melt the chocolate and drizzle over the cold biscuits.  Makes 30 biscuits.

Health Bars

Ingredients

45 ml clear honey
100 g butter or margarine

50 g soft brown sugar
80 g rolled oats

60 g  whole-wheat flour
50 ml raisins

50 ml sesame seeds
50 ml linseed

50 ml sunflower seeds

Method

1. Combine honey, butter and sugar in a saucepan.  Heat gently until butter has melted. 

2. Combine oats and flour.  Fold into melted butter mixture.  

3. Add remaining ingredients and press into a greased tin or Pyrex dish, using the back of a spoon to level mixture off.

4. Bake at 180ºC for 20 minutes.  Cool in tin for a few minutes, then cut into bars.

Wholewheat Health Bread

Ingredients

500 ml Nutty Wheat
500 ml cake flour

Handful of sunflower seeds
Handful of crushed wheat

7 ml bicarb
5 ml salt

25 ml brown sugar
500 ml plain yoghurt

250 ml water
Toasted sesame seeds

Method

Pre-heat oven to 180ºC.  Mix all dry ingredients together.  Add yoghurt and water.  Mixture must be on a dropping consistency.  Spoon into a greased loaf tin and sprinkle sesame seeds on top.  Bake for ±1 hour until browned and firm in the centre.

Snack Rusks

1 kg self-raising flour
15 ml baking powder

2 ml salt
125 g digestive bran

200 g All Bran Flakes
300 g brown sugar

100 g raisins
500 g butter

2 eggs
500 ml buttermilk

Combine all the dry ingredients and sugar.  Melt butter and add.  Combine egg and mix to a soft but manageable dough.  Form into balls and pack into greased loaf tins.  Bake at 160ºC for 50 - 55 minutes.  Remove from oven, cool slightly, break apart and place on a tray and dry out in a warm oven.

All-Bran Rusks 

(Rina)

500 g margarine
600 g sugar (3 cups)

500 ml butter milk
3 large eggs

1 kg self-raising flour
15 ml baking powder

5ml salt (1 teaspoon)
250 g All-Bran Flakes (6 cups)

100 g Oats (1¼ cups)
75 g sultanas (½ cup)

1. Melt the margarine.  Beat sugar, buttermilk and eggs together.  Sift self-raising flour, baking powder and salt together in a large mixing bowl.  Add the All-Bran, oats and raisins to the flour mixture and mix.  Add the margarine to it and then the buttermilk.  Mix well.

2. Grease 3 breadpans, each with a volume of 1,5 litre's (6 cups).  Pour mixture into the pans and even the tops.  Bake for ± 45 minutes at 180ºC until golden brown.

3. Turn the breadpans over onto a rack and leave until cooled down.  Cut each "bread" into 2,5 cm slices and each slice into 4 fingers.  Dry the rusks out in the oven at 60 - 80ºC for 6-8 hours or until properly dry.

Custard-Coconut Biscuits

(Newcastle)

8 oz butter
1 cup coconut

2½ cup flour
¾ cup icing sugar

½ cup custard

Cream butter and sugar.  Gradually mix in flour and custard powder.  Mix lightly into a stiff dough.  Roll into oblong shapes.  Press with a fork.  Bake and paste with jam.

Muska Biscuits

½ lb butter (250g)
½ cup oil

¾ cup milk
1 tablespoon ghee

1 tin nestle cream
3 teaspoon baking powder

2 - 3 teaspoons jeeroo
1 teaspoon fine salt

6½ cups flour
1 teaspoon maizena

Mix butter, oil and ghee.  Add rest of the ingredients and mix.  Add flour as required.  Keep dough soft.  Roll into a roti and cut.  Bake until light brown.

Maizena Biscuits

(RAMOOBEN)

1 lb butter (500g)
1½ cups castor sugar

1½ cups maizena
4 eggs

4 teaspoons baking powder
vanilla essence

flour as required.

Oat Fingers

¾ cup flour
¼ teaspoon bicarb

1 cup rolled oats
1 tablespoon golden syrup

½ teaspoon baking powder
pinch of salt

1 - 2 teaspoon ground ginger
1 cup sugar

1 cup coconut
¼ lb margarine or butter

Cream butter and sugar.  Add golden syrup and dry ingredients.

Crunchie Family Favourites

250 g margarine
500 ml sugar

30 ml peanut butter (optional)
2 eggs

190 ml peanuts or sprinkle nuts (optional)
500 ml cake flour

500 ml rice crispies
500 ml oats

500 ml coconut
5 ml bicarbonate of soda

3 ml salt
5 ml vanilla essence

Cream margarine with sugar (and peanut butter if desired).  Beat in eggs.  Add all other ingredients and mix together very well.  Roll into small balls and place on a baking sheet, well spaced as they spread.  Bake at 180ºC for 15 to 20 minutes, until golden brown.

Weekender Biscuits

125 g margarine
85 ml sugar

1 egg
165 ml sultanas

250 ml self-raising flour
375 ml cornflakes, lightly crushed

Cream margarine and sugar until light and fluffy.  Add egg and beat well.  Fold in sifted flour and sultanas.  Drop teaspoonfuls of mixture into corn flakes and roll lightly.  Place on lightly greased baking sheet allowing room for spreading.  Bake at 180ºC for about 20 minutes.

Spicy Coconut Crisp Biscuits

125 g margarine
250 ml castor sugar

1 egg
375 ml coconut

500 ml cake flour
5 ml mixed spice

extra sugar

Cream margarine and sugar beating in egg, add sifted flour, salt and coconut.  Roll into balls and roll in sugar.  Place on a greased baking tray and press flat with a fork.  Bake at 180ºC for 10 to 15 minutes.

Chocolate Shortbread

125g butter, softened
250 g margarine, softened

250 g icing sugar, sifted
375 g flour, sifted

100 g cooking chocolate, melted

In a bowl, cream together butter, margarine and icing sugar until light and fluffy.  Add flour, mix well.  Form into a squared 3,5 cm diameter sausage roll.  Refrigerate, covered, one hour.  Cut into 8mm slices, place on greased baking tray.  Bake at 180ºC, 10 to 15 minutes or until very light brown.  Remove to cooling rack to cool.  When cool, dip one end into chocolate, leave to set.  Makes 40 to 45.

Ginger Biscuits

250 g margarine
500 ml sugar

10 ml bicarbonate of soda
2 eggs

250 ml ginger syrup
10 ml ginger

5 x 250 ml cake flour
8 ml cinnamon

Cream margarine and sugar.  Add bicarbonate of soda and cream well.  Add eggs singly, beating well after each addition.  Beat in syrup.  Add sifted dry ingredients and knead well to form a dough.  Divide dough into four equal pieces.  Roll into sausage shapes about 40mm in diameter.  Chill in refrigerator for about 1 hour.  Slice dough about 10mm apart and space well on a greased baking tray.  Sprinkle dough with a little brown sugar.  Bake at 220ºC for about 10 minutes.  Cool and store in an airtight container.

Note : Golden syrup may be used if no ginger syrup is available.

Lemon Maize Biscuits

190 g margarine
225 ml sugar

3 ml lemon essence
1 egg

250 ml cake flour
5 ml baking powder

375 ml impala maize meal

Cream margarine and sugar well.  Add egg and lemon essence and beat very well.  Add sifted dry ingredients and work to a dough.  (Add a drop of milk if dough is too dry).  Shape into small balls and press flat onto a greased baking sheet.  Bake at 160ºC for 20 minutes.

Chocolate Chippies

125 g margarine
125 ml castor sugar

1 egg
1 ml orange essence

50 g dark chocolate, roughly chopped
310 ml cake flour

Preheat oven to 190ºC.  Cream margarine and sugar until soft.  Beat in egg and orange essence.  Stir in sifted flour and chocolate chips until well mixed.  Place teaspoonfuls of the mixture on a greased baking sheet allowing room for spreading.  Bake for about 15 minutes until lightly browned.  Cool on sheets for a minute, then lift onto a wire rack and leave to finish cooling.

Yum Yum Biscuits

125 g margarine
125 ml peanut butter

125 ml brown sugar
1 egg

125 ml castor sugar
3 ml salt

310 ml cake flour
5 ml baking powder

Cream the margarine and peanut butter together.  Add sugar and beat until creamy.  Add egg and beat well.  Sift salt, flour and baking powder together.  Mix well into creamed mixture and roll into 2 sausage shapes.  Wrap in brown paper and chill for 20 minutes.  Cut rolls into slices about 10 mm thick and place on a creased baking sheet.  Bake at 180ºC for about 12 minutes.

Crisp Biscuits

625 ml cake flour
5 ml bicarbonate of soda

10 ml cream of tartar
2 eggs

310 ml sugar
250 g margarine

Sift the dry ingredients together.  Rub in the margarine, add eggs and mix well.  Roll into sausage shapes of about 40mm in diameter.  Wrap in paper and chill in the refrigerator until firm.  Unwrap and slice into 10 mm slices.  Place a cherry in the centre of each biscuit before baking.  Bake on a greased baking sheet for 10 to 15 minutes at 210ºC or until lightly coloured.

Choc Chip Biscuits

250 g softened margarine
1 cup white sugar

1 cup brown sugar
¼ cup oil

2 tablespoons maizena
5 ml vanilla essence

2 cups flour
pinch salt

5 ml baking powder
1½ cups chopped nuts

360 g chocolate (chopped)
2½ cups oats finely processed

Fantasies

500 ml cake flour (2 cups)
5 ml baking powder

3 ml salt (½ teaspoon)
65 ml cornflour (¼ cup)

125 g margarine
125 ml castor sugar (½ cup)

5 ml vanilla essence 
1 egg

Sift the dry ingredients together.  Cream the margarine and sugar until creamy.  Add vanilla essence and egg, beat until light and fluffy. Mix in the sifted dry ingredients and knead until mixture holds together. Roll out to about ½cm thick and, using a biscuit cutter, cut into shapes. Place on a greased baking sheet and bake at 180ºC for 10-15 minutes or until lightly browned on the edges. Remove biscuits to cooling racks with a spatula and allow to cool. Ice with glace icing and decorate with silver balls etc.

The biscuits may also be dipped into melted chocolate before decorating.

Lemon Twists

375 ml self-raising flour (1½ cups)
65 g margarine

25 ml milk (2 tablespoons)
85 ml sugar (1/3 cup)


3 ml vanilla essence (½ teaspoon)
1 egg beaten

Lemon Icing

185 ml icing sugar (¾ cup)
25 ml lemon juice (2 tablespoon)

5 ml grated lemon rind (1 teaspoon)

Sift flour and rub in the margarine until mixture resembles fine bread crumbs.  Place milk and sugar into a saucepan and stir over a low heat until the sugar has dissolved.  Add vanilla essence.  Allow mixture to cool, then add beaten egg.  Add liquid mixture to dry ingredients and knead into a smooth dough.  Take pieces of the dough and roll each portion into a thin roll 13 cm long.  Twist two rolls together, then form into a circle and press the ends together well.  Place on a greased baking sheet and bake at 180ºC for 15 - 20 minutes or until lightly browned.  Remove from oven and while the biscuits are still warm dip into the lemon icing before leaving on a rack to cool.

Lemon icing

Combine icing sugar, lemon juice and lemon rind together and beat until smooth.

Pecan Delights

125 g margarine
250 ml self-raising flour (1 cup)

2 ml salt (¼ teaspoon)
3 ml vanilla essence (½ teaspoon)

25 ml icing sugar (2 tablespoon)
50 ml icing sugar (extra) (4 tbs)

Blend all ingredients together except the extra icing sugar.  Shape into balls and place on a greased baking sheet.  Place a whole pecan nut onto the centre of each ball.  Bake at 170ºC for 30 minutes.  Remove from oven and while still hot, sprinkle with the extra icing sugar.

Oaty Chocs

500 g margarine
5 x 250 ml cake flour

5 x 250 ml oats
4 x 250 ml sugar

750 ml coconut
50 ml boiling water

25 ml bicarbonate of soda
50 ml syrup

50 ml cocoa
4 eggs

Rub margarine into dry ingredients.  Pour boiling water over bicarbonate of soda and then add syrup and cocoa.  Beat eggs and mix all ingredients together.  Knead, roll out into small balls and flatten on greased baking sheet.  Bake at 180ºC for 10 to 15 minutes.  Sandwich together with cooled melted chocolate.

Refrigerator Harlequins

125 g margarine
125 ml castor sugar

310 ml cake flour
1 ml vanilla essence

8 ml cocoa
1 ml almond essence

pink food colouring (optional)

Cream the margarine and castor sugar well.  Work in the flour until well mixed.  Divide into four equal pieces.  Knead the vanilla essence into one piece of the dough, the cocoa into another piece, the almond essence into the third piece of dough and several drops of pink food colouring into the last 15 cm roll.  Place the rolls together, having the chocolate and pink rolls diagonally opposite each other and then press and roll gently together.  Wrap in waxed paper and chill.  Cut the dough in thin slices and place on greased baking sheets.  Bake at 190ºC for 8 to 10 minutes on the middle shelf, until lightly coloured.  Cool for a few minutes on the baking tray and carefully lift onto a wire rack to finish cooling.

Greek Shortbread

250 g butter
125 ml sugar

1 egg yolk
25 ml brandy

5 ml vanilla essence
750 ml cake flour

125 ml flaked almonds, lightly toasted
icing sugar

Cream butter and sugar well until light in colour.  Stir in egg yolk, brandy and vanilla essence.  Add the flour and almonds and knead unti9l smooth.  pull off small pieces and shape into little crescents.  Place on a lightly greased baking sheet and bake at 160ºC for about 30 minutes.  They must remain pale in colour.  Whilst still warm, pack into container thickly layered with sifted icing sugar.

Healthy Crunchies

125 g margarine
12,5 ml honey or syrup

250 ml nutty wheat
250 ml brown sugar

250 ml rolled oats
250 ml coconut

2 ml bicarbonate of soda

Melt margarine and honey or syrup.  Mix dry ingredients and add margarine and honey mixture.  Press into 20,5 x 30,5 cm swiss roll tin and bake at 160ºC for about 30 minutes.  Cut into squares while still warm.

Coconut Biscuits

Usha

½ lb butter
4 cups coconut

3 teaspoons baking powder
1 teaspoon vanilla essence

1 level cup sugar
flour as required

Cut into rounds.  Scrape with fork and sprinkle with fine almonds or grated chocolate.

Shrewsbury Biscuits

Basic biscuit recipe which may be pressed through a biscuit maker

250 g butter or margarine, softened
300 g sugar

2 eggs
600 g flour, sifted

10 ml baking powder

In a large bowl, cream together butter, sugar and eggs until light and fluffy.  Add dry ingredients, mix well to form soft dough.  Place in biscuit maker, press out biscuits or roll into small balls and flatten with a for,.  Bake at 180ºC, 15 to 20 minutes or until light brown.  Makes 60 to 70.

Variations :

Almond, cherry and Nut :  Add 100 g chopped glace cherries, 50 g slivered almonds and 5 ml almond essence to basic dough.  This mixture, however, is not suitable for pressing through a biscuit maker.  Roll dough into 3 cm-diameter sausage shape, refrigerate 45 minutes or until firm.  Cut into 5mm slices, place on baking tray, bake as above.

Coffee Nut : Add 10 ml instant coffee powder and 25 g chopped nuts to basic dough.  Continue as above.  This mixture is not suitable for the biscuit maker.

Chip Biscuits

250 g butter or margarine
400 g sugar

2 eggs
380 g flour, sifted

3 ml bicarbonate of soda
3 ml baking powder

60 g crushed cornflakes
160 g oats

In a large bowl, cream together butter and sugar until light and fluffy.  Add eggs one at a time.  Add remaining ingredients, mix to combine.  Roll into walnut-sized balls, place on a greased baking tray, press down with a fork.  Bake at 180ºC, 10 to 15 minutes or until golden brown.  remove to wire cooling rack to cool.  Makes 65.

Peanut Butter Biscuits

125 g butter or margarine, softened
125 ml peanut butter

100 g sugar
90 g brown sugar

200 g flour, sifted
3 ml bicarbonate of soda

2 ml salt
1 egg, beaten

5 ml vanilla essence

In a large bowl, cream together butter, peanut butter and sugars until light and fluffy.  Gradually add flour, bicarbonate of soda and salt, mix well.  lastly add egg and vanilla essence, beat.  Roll into walnut-sized balls, place far apart on baking tray, flatten slightly with fork, turn fork and flatten a little more to leave criss-cross design on biscuit.  Bake at 180ºC, 12 to 15 minutes or until golden brown.  Remove to cooling rack to cool.  Makes 36.

Date And Nut Biscuits

150 g butter or margarine, softened
80 g sugar

25 ml honey
50 ml milk

200 g dates, stoned and shopped
pinch of salt

300 g flour, sifted
5 ml baking powder

To decorate :

50 g pecan-nut halves

In a bowl, cream together butter and sugar until light and fluffy.  Add honey and milk, stir well.  Stir in dates and salt.  Lastly, add flour and baking powder.  Form mixture into 3cm lengths, place on baking tray, leaving space for spreading.  Decorate with pecan nut halves.  Bake at 180ºC, 12 to 15 minutes.  Remove to cooling rack to cool.  Dust with icing sugar before serving.  Makes 40.

Custard Kisses

180 g butter or margarine, softened
60 g icing sugar

180 g flour, sifted
60 g custard powder

Glacé icing :

150 g icing sugar, sifted
warm water to mix

In a bowl, cream together butter and icing sugar until light and fluffy.  Add dry ingredients, mix well to form dough.  Fill biscuit maker with biscuit mixture.  Press on to greased baking tray.  Bake at 200ºc, 12 to 15 minutes.  Remove to cooling rack to cool.

Glacé icing :  In a bowl, mix icing sugar and warm water to form smooth icing.  Sandwich biscuits together in pairs.  Makes 22 pairs.

Sour Cream Raisin Biscuits

80 g butter or margarine, softened
10 ml grated lemon rind

210 g castor sugar
1 egg

300 g flour, sifted
3 ml bicarbonate of soda

pinch of salt
125 ml sour cream

100 g seedless raisins
80 g desiccated coconut

In a bowl, beat butter and lemon rind, add sugar and egg, beat well until light and creamy.   Stir in combined flour, bicarbonate of soda and salt alternatively with sour cream.  Mix in raisins.  With floured hands roll teaspoonfuls of mixture into balls, roll in coconut, place on lightly greased baking tray, leaving enough space between biscuits for spreading.  Bake at 180ºC, 10 to 15 minutes.  Remove to cooling rack to cool.  Makes 32.

Orange Creams

870 g flour, sifted
500 g sugar

2 ml salt
500 g butter or margarine

4 eggs, beaten
10 ml cream of tartar

2 oranges, squeezed and rind grated
5 ml bicarbonate of soda


Orange Cream

50 g icing sugar, sifted
orange juice

In a bowl, combine flour, sugar and salt, rub butter into flour mixture.  Add eggs, cream of tartar, bicarbonate of soda, rind and 100ml of orange juice.  Mix to form soft dough.  Refrigerate, one hour.  Place in biscuit maker, press out shapes.  Bake at 190ºC, 10 to 15 minutes or until lightly browned.  Remove to cooling rack to cool completely.

Orange Cream : In a bowl, mix together icing sugar and gradually add orange juice to form smooth icing.  Sandwich cooled biscuits together with Orange Cream.  Makes 65 pairs.

Note : Golden Cloud have a new flour on the market - it's "all purpose" flour that can be used for cakes, biscuits, bars, bread and other baking needs - and it works beautifully for all of these recipes!

Snickerdoodles

250 ml oil
300 g sugar

2 eggs
330 g flour, sifted

pinch of salt
12,5 ml cream of tartar

5 ml bicarbonate of soda

Coating :

50 ml sugar
10 ml ground cinnamon

In a large bowl, mix oil, sugar and eggs, set aside.  In another bowl, combine remaining ingredients, stir into oil mixture.  Refrigerate, 45 minutes.  Roll into walnut-sized balls.

To coat :  In a small bowl, combine sugar and cinnamon.  Roll balls in cinnamon-sugar.  Place on ungreased baking tray, about 50 mm apart.  Bake at 200ºC, 10 minutes or until lightly browned.  Makes 55.

Chocolate And Vanilla Spirals

250 g butter, softened
200 g sugar

2 eggs
25 ml run essence

480 g flour, sifted
3 ml baking powder

37,5 ml cocoa powder
1 egg-white, lightly beaten

In a bowl, cream together butter and sugar until light and fluffy.  Add eggs and rum essence, stir well.  Add flour and baking powder, mix well.  Divide dough in half, add cocoa powder to one half, mix well.  Wrap each portion in cling wrap, refrigerate one hour or until firm.

Spirals :  Roll out each piece of dough separately to 6mm thickness.  Brush one piece with egg-white, place other piece on top.  Brush again with egg-white.  Starting at one long side, roll up as for swiss roll.  Refrigerate until firm.  Cut into 6mm slices, place on greased baking tray.  Bake at 180ºC, 12 to 15 minutes or until firm to the touch.  Remove to cooling rack to cool.  Makes 50.

Coconut Squares

¼ lb (250g butter)
½ cup sugar

1 egg
2 tablespoons milk

2 cups flour
2 teaspoons baking powder

Topping

2 cups coconut
1 egg

½ cup sugar
almond pieces

Mix butter and sugar then egg milk and dry ingredients.  Make dough even on a swiss roll tray.  Spread a coat of jam and over it coconut mixture.  Bake until light brown.  Cut into squares.

Nanketai

500 g self raising flour
¼ teaspoon elachi

125 g butter
½ teaspoon mixed spice

1 cup oil
teaspoon ginger

1¼ cup icing sugar
¼ teaspoon nutmeg

½ teaspoon bicarb

Cream butter and sugar, add oil and beat more.  Add bicarb.  Mix all dry ingredients to mixture.

Healthy Oat Fingers

230g butter or margarine
230g (970 ml) rolled oats

230g (145 ml) honey
60g (125ml) mixed nuts, chopped

50g (90ml) sunflower seeds
20g (30ml) sesame seeds

75g (125ml) stoned dates, chopped 
5ml finely grated orange rind

Melt together butter and honey over low h eat.  Mix together remaining ingredients, add to butter mixture.  Stir until well combined.  Turn mixture into a greased 300mm by 220 mm cake pan, smooth surface with damp fingers.  Bake at 180ºC, 30 to 35 minutes until golden brown.  Remove from oven, leave to cool slightly in pan.  Cut into fingers with a wet knife, remove to a wire cooling rack to cool completely.  Makes 16 fingers.

Baked Cinnamon Treats

3 tablespoons butter
2 tablespoons brown sugar

½ teaspoon cinnamon powder
¼ teaspoon vanilla essence

a few bread slices

Cream the butter, sugar, vanilla essence and cinnamon powder.  Spread on thin slices of bread.  Cut into fancy shapes.  Bake in a hot oven at 180ºC until crisp.  Serve hot.

Peacan Nut Biscuits (1)

½ lb butter
½ cup maizena

½ cup icing sugar
1 tablespoon custard

1 tablespoon Taystee Wheat
Vanilla

½ cup peacan nuts
Flour to make a soft dough.

Make like Eat-some-more.

Peacan Nut Biscuits (2)

1 lb butter
1 ½ cups castor sugar

2 cups maizena
1 cup Peacan Nuts

± 4 cups flour

Roll into balls.  Once cooled, roll in either castor or icing sugar.

Double Peanut Butter Biscuits

180 g all purpose flour
100 g sugar

3 ml bicarbonate of soda
dash salt

120 g butter or margarine
125 ml creamy peanut butter

60 ml golden syrup
15 ml milk

extra peanut butter for the filling

Sift dry ingredients together and rub in butter until the mixture resembles coarse meal.  Blend in syrup and milk.  Shape mixture into a 4cm diameter roll and chill well.  Slice 3mm thick.  Place half the slices on an ungreased baking sheet.  Spread each of those slices with about 3 ml of the extra peanut butter.  Cover with remaining slices, seal edges with a fork.  Bake at 180ºC for about 12 minutes, or until lightly golden.  Cool slightly, then remove from the baking sheet and cool on wire racks.  Makes 2 dozen.

Spiced Sesame Bars

60 g flour
dash salt

2 ml bicarbonate of soda
2 ml ground allspice

1 ml nutmeg
3 ml cinnamon

1 egg
65 g brown sugar

45 ml butter or margarine, melted
60 ml toasted sesame seed*

Sift flour, salt, bicarbonate of soda and spices and set aside.  Beat egg, gradually add sugar and beat well.  Stir in melted butter or margarine, then add dry ingredients, except sesame seeds, mixing well.  Sprinkle half the sesame seeds over the bottom of a greased 20 cm baking pan.  Turn in the batter and smooth the top.  Sprinkle with remaining seeds.  Bake at 180ºC for about 20 minutes.  Cool in the pan on a wire rack, then cut in small bars.  Makes about 32.

* To toast the sesame seeds, spread in a shallow pan and bake at 180ºC for about 10 minutes, or until lightly browned, stirring occasionally.

Penny Wafers

30 ml dried currants
15 ml hot water

10 ml rum essence
60 g butter or margarine

60 ml sugar
1 egg

80 ml sifted all purpose flour

Combine currants, hot water and rum essence in a small bowl.  Stand for about 1 hour to blend flavours.

Cream butter or margarine until smooth, then blend in sugar, then egg, beating until light and fluffy.  Stir in flour and currant mixture.  Drop batter in small mounds from the tip of a small spatula, about 3cm apart on a well greased baking sheet.  The mounds should be about the size of small grapes.  Bake at 200ºC for about 5 minutes, or until edges are golden.  Remove from the baking sheet with a spatula and cool on wire cake racks.  Makes about 5 dozen.

Chocolate Brownies

80 g butter
150 g dark chocolate

200 g sugar
100 g cake flour

3 ml baking powder
3 ml salt

50 g nuts, finely chopped (pecans, 
2 eggs

walnuts or hazelnuts)

Place butter and 60g of the chocolate in a 20 cm microwave baking dish.  Microwave on 70 percent for 1 to 2 minutes, until melted.  Mix well, then stir in the sugar, flour, baking powder, salt, eggs and nuts.  Mix well, then grate remaining chocolate and fold into the batter.  Spread batter evenly in the dish.  Shield corners of dish with aluminium foil and microwave on 50 percent for 8 to 10 minutes, or until a skewer inserted about 2cm from the edge comes out clean.  Cool on a heatproof surface and when cold, cut into bars.  Makes 16 to 20.

Blondies

120 g butter
100 g brown sugar

100 g granulated sugar
1 egg

8 ml vanilla essence
120 g flour

3 ml baking powder
2 ml bicarbonate of soda

100 g pecans, walnuts or hazelnuts,
dash salt

coarsely chopped
120 g chocolate morsels

Preheat the oven to 180ºC.  To prepare the baking pan, lightly grease a 20cm square pan and line the bottom and two sides with a sheet of aluminium foil that extends about 4cm over each side.  Lightly grease the foil.

Beat butter until fluffy, then add brown sugar and granulated sugar and egg and beat at high speed with an electric mixer for 2 to 3 minutes, until light in colour.  Add vanilla essence and mix well.  Now combine the flour, baking powder, bicarbonate of soda and salt and beat quickly just until blended.  The batter will be stiff.  Stir in nuts and chocolate morsels.  Turn into the prepared pan and bake for 30 minutes.  Remove from oven, place pan on wire rack and let cool for about 4 hours.

Coconut Chewy Bars

500 ml Marie biscuit crumbs
70 g brown sugar

70 g granulated sugar
50 ml butter, melted

60 g dark chocolate
60 ml hazelnuts, finely chopped

160 mil evaporated milk
5 ml vanilla essence

30 ml desiccated coconut
1 little icing sugar

Combine crumbs and sugars, mix in the butter. Grate the chocolate and add to the mixture along with the nuts.  Stir in milk, vanilla and coconut.  Spread mixture in a greased 20 cm baking dish and bake at 180ºC for about 25 minutes.  Cool on a wire rack, then cut into bars.  Dust with a little icing sugar.  Makes 16 to 20.

Unbaked Caramel Biscuits

These  will please anyone with a confirmed sweet tooth.  They are almost instant, using a caramel pudding mix.

400 g sugar
180 g butter or margarine

160 ml evaporated milk
360 g quick cooking rolled oats

1 packed instant caramel pudding mix
oatmeal)

Combine the sugar, butter or margarine and evaporated milk.  Bring the mixture to a rolling boil, stirring frequently.  Then remove from the heat and add the pudding mix and oats.  Mix thoroughly.  Cool for about 15 minutes, then drop dough from a spoon onto a waxed paper lined tray.  Let cool, then store in the refrigerator.  Makes about 5 dozen.


Coconut Walnut Cookies

500 ml Cake Flour (2 cups)
250 ml castor sugar (1 cup)

5 ml baking powder (1 teaspoon)
5 ml bicarbonate of soda (1 tsp)

3 ml salt (½ teaspoon)
250 ml brown sugar (1 cup)

250 g butter or margarine
2 eggs

3 ml vanilla essence (½ teaspoon)
375 ml oats (1½ cups)

250 ml chopped walnuts (1 cup)
250 ml coconut (1 cup)

1. Sieve the first five ingredients.

2. Cream the butter and brown sugar.

3. Add the eggs and beat until light and fluffy.

4. Add the vanilla.

5. Mix in the dry ingredients.

6. Lastly stir in the remaining ingredients.

7. Form into balls on a greased baking tray.

8. Bake at 180ºC for 12 -15 minutes

9. Cool and store in an air-tight container.

Cottage Delights

6 x 250 ml Cake Flour (6 cups)
20 ml baking powder (4 tbs)

250 ml castor sugar (1 cup)
Pinch salt

1 x 397 g tin of condensed milk
5 ml lemon essence (1tsp)

1. Cream the sugar and butter or margarine well.

2. Add the essence and condensed milk and beat well.

3. Sift the remaining ingredients and work into the creamed mixture.

4. Place teaspoonfuls of the mixture on to a greased baking sheet.

5. Bake at 170ºC for 10 - 15 minutes.

6. Store in an air-tight container.

NB : These burn easily.

Special Christmas Shortbread

400 ml flour
200 ml cornflour

130 ml castor sugar
pinch of salt

220 g butter
2 ml vanilla essence

60 ml fruit mince (approx)

Sift dry ingredients together, rub in the butter, and work the mixture until it coheres.  Add vanilla.  Press half shortbread into a tray of 17cm x 28cm, then spread a thin layer of Christmas fruit mince.  Press remaining half on top of fruit.  Prick and bake for 55 minutes.  It should be coloured slightly.  Remove from oven and dredge with castor sugar.  Cool in tin and cut into fingers.

Rusks

2 X 500 g self raising flour
1 lb margarine
)

1 tablespoon baking powder
1½  cups sugar
) melt

1 tablespoon salt
2 cups sour milk

)

2 cups all bran flakes (crushed) 
2 eggs


) beat

Mix all dry ingredients.  Mix all liquids together.  Make a dough with the mixed liquids.  Pat it in a square swiss roll tray.  Bake at 180(C until golden brown.  When baked, cut and then allow them to dry in a warm oven.

Rusk Biscuits

(Newcastle)

1 kg self raising flour
1 cup sugar

2 teaspoons baking powder
1 teaspoon salt

250 g margarine
5 teaspoon oil

1 box butter mile or ½ milk and ½ sour milk mixed well

1 egg or 3 tablespoons ideal milk.

Mix flour, sugar, baking powder, salt and mix margarine in it.  Mix egg or ideal milk and oil and butter milk.  Make the dough with the mixture.  Make about 75 - 80 round balls and bake for 45 minutes, then lower the heat to 100(C and take the tray out of the oven.  Cut rusk in halves, lace in two trays and bake for at least 3 hours.  Then switch off oven and leave it overnight.  In the morning pack away.

Coconut Biscuits

½ lb Butter
1 cup sugar

½ cup oil
1 ½  cups coconut

2 teaspoons Mazeina
Flour to make a soft dough

Roll out into long strips.  Refrigerate for about 1 hour. Cut and bake.

Ginger Biscuits

½ lb Butter
¾ cup sugar

¼ cup Semolina
9 tablespoons ground ginger

1 teaspoon Bicarb
1 ½ teaspoon Baking Powder

5 Dessertspoons Golden Syrup
1 teaspoon milk

2 cups flour

Oats & Dates Biscuits

½ lb butter
½ cups sugar

2 eggs
2 ½ cups flour

2 cups coconut
2 cups dates

2 ¼ cups oats
1 ½ cups nuts

4 teaspoons Baking Powder

Beat sugar and butter well.  Add egg yolks and other ingredients.  Beat well.  Pat into a swiss roll pan and brush egg white on top and sprinkle with nuts and coconut.  Bake at slow heat.

Dates & Coconut Biscuits

250g dates
250 g margarine

½ cup maizena
2 tablespoons coconut

1¼ teaspoon Baking Powder
± 3 cups flour

Soak the dates in sufficient water. When soft mash it, add margarine and coconut and beat it till creamy.  Add the flour and baking powder. Place it in swiss roll pan. Scrape with fork and bake at 160°C for 1 hour.

Betta Butta Biscuits

(Jayshree)

250g Butter
3 cups flour

½ cup oil
2/3 cups icing sugar

1¼ teaspoon lemon essence
½ cup maizena

Mix into soft dough – press through shell nozzle.

Cinnamon Crispies

(Jayshree)

250g butter
½ cup castor sugar

2 cups crushed cornflakes
1 teaspoons vanilla essence

1 teaspoon cinnamon
1 cup chopped pecans

2 cups flour

Crunchies

(Jayshree)

4 cups jungle oats
250g butter

2 cups flour
2 tablespoons golden syrup

1 ½ cup sugar
Optional: nuts, sesame seeds, coffee

2 cups coconut
2 teaspoons bicarb

Aniseed Cookies

(Jayshree)

8 oz butter (200g)
2 cups oats

8 oz self-raising flour (200g)
4 teaspoon aniseed

12 oz sugar (350g)
3 cups coconut

2 eggs

Hazelnut Bows

(Jayshree)

250g butter
2 teaspoons vanilla

½ cup castor sugar
2 egg yolks

2 cups flour
4 tablespoons self-raising flour

½ cup cornflour
1 cup ground hazelnuts

Beat butter, essence, sugar and yolks until light and fluffy. Sift in flours and nuts. Knead until smooth. Cover, refrigerate for 30 minutes. Roll out 5mm thick. Cut 3cm x 6cm rectangles from dough. Makes 80

Plum Jam Drops

(Jayshree)

3 cups flour
½ cup icing sugar

3 tablespoons rice flour
4 tablespoons ground almonds

½ teaspoon almond essence
360g butter

2/3 cup plum jam
½ cup flaked almonds

Sift flours and icing sugar into bowl, stir in ground almonds and essence, rub in butter. Process ingredients until mixture forms a ball. Turn dough onto lightly floured surface, knead gently until smooth.

Roll 2 level teaspoons of dough into a ball. Indent biscuit, using handle of wooden spoon, fill cavity with jam, top with a flaked almond. Repeat with remaining dough. Jam and almonds, allowing about 4cm between biscuits. Bake in moderate oven for about 20 minutes.

Makes about 70

Chocolate – Dipped Mocha Shortbread

(Jayshree)

2 cups flour
250g butter

2 tablespoons rice flour
250g melted chocolate

¹/3 cup icing sugar


Coffee Layer

1 teaspoon instant coffee
1 tablespoons icing sugar

1 teaspoon hot water
1 tablespoon flour

Chocolate Layer

¼ cup icing sugar
2 tablespoons cocoa

2 teaspoons choc topping

Line 8cm x 26cm pan with foil. Sift flours and icing sugar into bowl, rub in butter, press mixture firmly together. Knead until smooth.

1 Divide dough into 3 portions equally.

2 Press coffee layer evenly over plain layer, then top with chocolate layer; cover, refrigerate for 30 minutes

3 Cut into thin slices and place 3cm apart onto greased oven trays.

4 Bake for 20 minutes.

Makes about 50

Cut Out Cookies

(Jayshree)

250g butter
3 cups flour

¾ cup castor sugar
2 tablespoons cornflour

1 teaspoon baking powder
1 teaspoon vanilla essence

Cream butter and sugar, add vanilla and flour gradually. Roll out and cut into shapes. Any of the following may be added: cherries, chopped nuts or chocolate.

Date Rolls

(Jayshree)

4 oz butter
2 cups flour

1 rounded teaspoon baking powder
2 tablespoons sugar

1 egg
¼ teaspoon salt

Cream butter and sugar and add all dry ingredients. Ross out, cut into squares, put date in centre, pinch two ends together.

Jam Drops

(Jayshree)

8 oz butter
3 cups flour

1 cup sugar
2 teaspoons baking powder

1 egg yolk

Fresh Cream Cumin Biscuits

(Jayshree)

8 oz cake flour
1 ½ teaspoon baking powder

8 oz self-raising flour
1 teaspoon bicarb

8 oz butter
3 teasooons jeeru

3 teaspoons tal

Mix all ingredients to form a soft dough – Shape as desired.

Italian Lemon Biscuits

(Jayshree)

3 cups self-raising flour
4 oz butter

3 tablespoons milk
3 tablespoons lemon juice

2/3 cup castor sugar
1 teaspoon lemon rind

1 teaspoon vanilla
2 eggs

Lemon Icing
1 cup icing sugar
3 tablespoons lemon juice

1 teaspoon lemon rind

Rub flour and butter until flour resembles breadcrumbs. Put milk and sugar into saucepan, stir over low heat until sugar has dissolved; add vanilla. Add lightly beaten egg and warm milk to flour mixture. Knead until dough is smooth. Take teaspoonfuls of the dough and roll each portion into a thin roll measuring 13cm or 5½ inches long. Twist two rolls together. Bake in moderate oven for 15 – 20 minutes. While still warm, dip tops into lemon icing.

Santa’s Whiskers

(Jayshree)

1 cup butter
2 ½ cups flour

1 cup sugar
1 cup finely chopped cherries

2 tablespoons milk
½ cup pecans

1 teaspoon vanilla
1 cup coconut

Beat butter, add sugar, add milk and vanilla. Stir in flour, then cherries and pecans. Shape into three 7 inch long rolls. Roll in flaked coconut to coat (Stir in if desired) Wrap in plastic, chill. Cut into ¼ inch slices. Bake for 12 minutes. Makes 80

Choc Chip Cookies

(Jayshree)

250g butter
2 ½ cups flour

2/3 cup castor sugar
¾ cup choc chips

5 ml vanilla

Choc Hearts

(Jayshree)

2 cups flour
1 tablespoon cocoa

)

2 cups oats
2 teaspoons bicarb

)

2 cups coconut
2 tablespoons golden syrup
)

250g butter/margarine
1 tablespoon hot water



1 cup sugar

Fresh Cream Biscuits

(Jayshree)

250g butter
250ml fresh cream

4 cups flour
4 teaspoons baking powder

Mix butter with flour, add cream. Divide dough into 3 portions. Roll out and sprinkle sesame seeds. Fold into envelope and allow to rest in cool place. Roll out once more, sprinkle castor sugar on top. Cut into finger shapes and bake until golden brown. Allow to crisp in cooling oven.

Energy Bars

(Jayshree)

2 cups oats
1 cup coconut

½ cup sugar
½ teaspoon bicarb

¼ lb butter (125g)
1 desertspoon syrup

Optional: pecan nuts, sesame, poppy seeds

Melt butter and syrup and add to dry ingredients. Bake 20 minutes at 180°C.

Jam Tarts

(Jayshree)

250g butter/margarine
2 teaspoons vanilla

4 cups self-raising flour
¾ cup castor sugar

2 eggs
jam

Cinnamon Balls

(Jayshree)

250g butter
1 ½ cup coconut

½ cup castor sugar
2 ½ cup flour

2 eggs
2 teaspoons baking powder

2 teaspoons ground cinnamon
2 teaspoons mixed spice

Swedish Biscuits

(Jayshree)

250g butter
2 cups flour

1 cup maizena
1teaspoon vanilla

1 cup icing sugar
Optional: cherries, nuts

Lemon Rings

(Jayshree)

250g butter
1 tablespoon lemon juice

½ cup icing sugar
1 teaspoon vanilla essence

½ teaspoon lemon peel
2 ½ cups flour

½ cup chopped pecans

Lemon Icing

1 cup icing sugar
3 teaspoons lemon juice

Gingerbread Men

(Jayshree)

3 ¾ cup flour
3 ml bicarb

1 teaspoon mixed spice
1 ¾ cup brown sugar

1 teaspoon baking powder
3 tablespoons golden syrup

6 oz butter
2 teaspoons ginger


If dough is dry add milk.

Coconut Rounds

(Jayshree)

250g butter
½ cup castor sugar

½ cup oil
1 teaspoon vanilla essence

2 ½ cup coconut
cherries for decoration

Jam Drops

(Jayshree)

2 cups flour
2 teaspoons baking powder

4 oz butter
yolk of one egg

¾ cup castor sugar
coconut, egg white & jam

Make a soft dough with the ingredients above. Shape into small balls, roll into egg white then into coconut. Make a small hole in the middle for jam.

Basic Biscuits

(Jayshree)

250g buter
1 teaspoon bicarb

½ cup oil
2 cups coconut

2 cups brown sugar
½ cup milk

2 teaspoons vanilla essence
4 teaspoons baking powder

4 cups flour

Any of the following may be added:

Mixed spice
sesame seeds

Cinnamon
chopped pecans

Ground ginger
cherries

Cornflakes

For Romany Creams add 1 cup extra coconut & 1 teaspoon baking powder.

Melting Moments

(Jayshree)

500g butter
2 cups icing sugar

4 cups flour
2 cups maizena flour
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