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ffello-een Biserily
Ingredienty

200g unsalted butter, softened
200g golden caster sugar
1 large egg
Y2 tsp vanilla extract
4009 plain flour, plus extra for dusting
White, black and grey icing sugar pens or
fondant icing
Optional edible silver balls and popping candy

Methid

1.) Heat oven to 200C/180C fan/gas 6 and line a
baking sheet with baking parchment.

2.) Put the butter in a bowl and beat with electric
beaters until soft and creamy. Beat in the sugar,
then the egg and vanilla, and finally the flour to
make a dough. Wrap in cling film and put in the
fridge for half an hour.

3.) Heavily flour a surface and roll out one half to
s5mm thickness. Using a cookie cutter in the
shape of a ghost (or any spooky shaped cutter
you havel!), cut out 24 shapes. Put the cut biscuit
shapes on a baking tray lined with baking paper
and put back in the fridge.

4.) Bake the biscuits in the oven for 10-12 mins,
until pale but cooked through. Transfer to a wire
rack to cool. Once all the biscuits have cooled
completely,

5.) Decorate the biscuits with icing sugar pens or
fondant icing, and sprinkle over with optional
edible silver balls and popping candy.
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