FOLISH SFICED CHRISTMAS COOKIES - PIERNICZK]




INGREDIENTS

1 10g (nsalted Putter (Plus a little extra for greasing the baking trays)

e 110g Soft, dark brown sugar

o 8 tablespoons Runny [oney

e i [reerange egg

o 450g [lain Flour or Rye [Flour (Plus a sprinkle extra for the board when
rolling out)

* 2 teaspoons Paking Soda/Fowder

* 2 teaspoons (Ground (Ginger

e 2teaspoons (innamon Powder

o 2 tablespoons Mixed Spice

e 2 tablespoons (Cocoa [owder

e 100g|cing Sugar

o tablespoon Water (Add more water if it is too thick, the icing needs to

S

be t}’liC!(} but runng}

DIRECTIONS

Stcp i
Fre heat your oven to 200 clcgrccs celcius and lightlg grease 3 baking trays with butter.

5tcP 2
In a small pan, melt the butter with the soxct, dark brown sugar and runny honeg. Stir_just
until the butter has melted in. Fut the pan to one side.

Step 3

|na Iarge bowl, sift the c{rg ingreclients togetlﬁer, mix well and then add the egg. Mix again.

Stcp 4
FPour the melted butter mixture into the clrg ingreclients bowl and mix it togetl’xer until the
dough starts to come together.

5tep 5
TiP the mixture out onto a board and knead it into a ball of dough. [f the mixture is too

crumb|9, add a tablespoon of water at a time and knead again until it comes together.

Stcp 6

SPrinHe some flour onto a clean, flat surface and roll out the dougl'\. ]t needs to be about
as thick as a pound coin. Cut out shapes using cookie cutters and carefully lift the cookies
onto the baking trays. You should fit ten cookies per tray, theg dont sPread too much.
You can cook them in batches for 7-8 minutes per batch.

Step 7

\Whilst the cookies are cooking, make your icing bg stirring the water into a bowl of sifted
icing sugar. Mix it rca”g well until you have a thick paste that will pour cvenly off a spoon.
USC a pring bag fitted with a writing nozzle to decorate your cookies. Alternative|3, you

can bug very gooc{ writing icing in the shops, decorate them in any colourgou like.

Stc 8

thi: the cookies have baked, tlﬁeg should be golclen and will still be a bit soft. T ake them
out, care}cung lift them onto a coo|ing rack using a Pa”cttc knife and leave to cool. | used a
cl’xopstick to make small holes in the toP of my cool(ies, but be careful not to break the toP
off the cookie bg pressing too hard.

Step 9
T he cookies can be stored in a tin once cooled, tl’xeg will soften. Thefj will l(cep for up to
two wecks, unless used as (Christmas tree decorations, in which case, thcg can be left on

the tree!



