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Marmalade Cookies
ﬁ?ﬂ ﬁ;ﬂ' Average

Makes 16

Ingredients

175g (60z) plain flour

509 (20z) ground almonds

1009 (40z) caster sugar

759 (302z) butter, cut into small pieces
1 medium egg, beaten

3 tbsp fine shred orange marmalade
100g Dr. Oetker Plain Chocolate Chips

To decorate
Dr. Oetker Designer Icing

Method
1. Preheat the oven to 180°C/ 350°F/ Gas Mark 4. Grease and line 2
large baking trays with greaseproof paper.

2. Sieve the flour into a bowl and stir in the ground almonds and sugar.
Rub in the butter until the mixture resembles fine breadcrumbs.

3. Add the egg and marmalade and bring the mixture together to form a
soft dough. Wrap and chill for 30 minutes.

4. Divide the mixture into 16 pieces, and gently roll each piece into a ball.
Place on the baking trays and press down to form rounds approx. 5¢cm (2
inch) in diameter.

5. Bake in the oven for 15-20 minutes until lightly golden. Allow to cool on
the baking trays, then transfer to a wire rack.

6. Melt the Chocolate Chips according to the pack instructions. Smooth 1
teaspoon of melted chocolate over the top of each cookie and put back
on the wire rack. Leave in a cool place until set, then pipe your message
in Designer Icing on each cookie.
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