Basic Biscuits
(Between 2 students)

Ingredients
½ C plain flour, sifted

½ C self-raising flour, sifted

3 T butter

¼ C caster sugar

½ egg

¼ t vanilla

1 T milk

75g chocolate for decorating

Method
1. Preheat oven to 160 ºC.

2. Sift flours

3. Cream butter and sugar. Mix in egg and vanilla

4. Add flour and mix into a firm dough.

5. Roll out to ½ cm thickness on a floured surface. Cut into shapes and glaze with milk.

6. Bake for 10-15mins or until cooked.
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