Year Eight
GINGER BISCUITS

Ingredients

100g wholemeal plain four

½ level tsp bicarbonate of soda

25g brown sugar

50g polyunsaturated margarine

75g golden syrup

1 level tsp ground ginger

Method

1. Light oven Gas Mark 3 or 160C.

2. Grease a baking tray

3. In a saucepan gently heat the sugar, syrup and margarine until thoroughly melted.

4. In a large mixing bowl, sieve the flour, ginger and bicarbonate of soda.

5. Pour the cooled mixture in the saucepan into the flour and beat well.

6. Shape the biscuits in one of the following ways:

a. Take a tsp of the mixture and just place on the baking tray

b. Take a tsp of the mixture and shape by hand into a small ball and place on the baking tray.

c. Take the whole mixture and shape into a long roll, slice and place on the baking tray.

NB:Allow enough space on the tray for the biscuits to spread in cooking.
i. Bake in a pre-heated oven for about 15 to 20mins until firm and golden.
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