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Stained Glass Christmas Biscuits
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Ingredients
250g butter, softened
2 tsp lemon rind
½ tsp almond essence
165g castor sugar
1 egg
1 tbsp water
335g cake flour
100g clear boiled sweets or lollies, crushed


Making the biscuits (pre-heat an oven to 170 degrees)

STEP 1: Beat butter, rind, essence, sugar, egg and water until smooth. Sift in the flour and knead until smooth. Wrap in glad wrap and chill for 30minutes.

STEP 2: On a floured surface roll dough to 4mm thick. Using cookie cutters of your choice cut out shapes and place on baking trays lined with paper.

STEP 3: Using a tiny cookie cutter or the handle of a wooden spoon make holes in the centre of each cookie. Bake the cookies for 5 minutes, then remove from oven and fill centre with the crushed sweets, return to oven for further 5 minutes.

STEP 4: Leave to cool on a tray.
To make your cookies into tree decorations, simply make another small hole near the edge of the cookie before baking and when cool thread ribbon for tying onto the tree.
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