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Pontesbury’s Celebration of The Queens Platinum Jubilee Baking Competition
Sunday 5th June 2022

Competition: 10 x Decorated Shortbread Biscuits – Royal Theme (Shape and/or decoration)

Age Group: 7-10 Years

Ingredients:
250g (8oz) Butter
110g (4oz) Caster Sugar
360g (12oz) Plain Flour

Instructions:
1. Grease the tray with butter and set aside.
1. Beat the butter and sugar together until soft.
1. Stir in the flour and bring it together to form a smooth paste.
1. Turn it onto a lightly floured surface and gently roll out to 1cm / ½ inch thick
1. Cut into your biscuit shapes – Think Royal themed and/or something the Queen might like
1. Place onto greased trays and then sprinkle with icing sugar.
1. Place in the fridge for 20 minutes
1. Heat Oven to 180°C, 350°F or gas mark 4
1. Bake in the oven for 15-20 minutes or until golden brown

Decorate to your choice with a Royal Theme – Use whatever method you would like for decorating, you could use royal icing, buttercream or even fondant icing.
HAVE FUN!!
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