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Join Chef Jason on the Drivetime show every Thursday from 6pm in  

    “Foodie Thursday”. 

Easy Easter Biscuits  

makes about 30 biscuits 

 

Ingredients 

200gram butter (cut into pieces and 

softened to room temperature)  

150gram muscovado sugar (any 

unrefined sugar will do) 

1 lg   egg (lightly beaten) 

400gram plain flour  

2 x   cloves of garlic (finely grated) 

1 Tsp  dried mixed spice 

1 Tsp  cinnamon powder   

2 - 4 Tbsp milk 
to decorate 

1 - 2 Tsp  lemon juice (sieved) 

2 Tbsp  water 

250gram icing sugar food colourings  

 

Method 

 

Preheat the oven to 180⁰C and line 2 baking sheets with greaseproof or baking paper 

(silicon baking mats if you have them). 

Place the butter and sugar into a large bowl and beat together until the sugar is 

absorbed and the mixture is fluffy. 

Add the egg and beat into the butter mix. 

Sieve the flour and spices onto the butter mix and add 2 Tbsp of the milk and mix until a 

soft dough is formed (add more milk if needed). 

Place dough onto a lightly floured surface and knead gently for a minute then divide the 

dough into 4 pieces. 

 

 

Roll a piece of dough out to a thickness of 5mm then cut into desired shape(s) – place 

each shape onto the baking tray. 
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Repeat for remaining dough pieces. 

 

Bake in the oven for 12 – 15 minutes (they are ready when they are a pale golden brown 

colour). 

Immediately remove the biscuits from the baking sheet and place on a wire rack to cool. 

 

Mix icing sugar with 1 Tsp of lemon juice and add the water slowly until a stiff but 

smooth icing is achieved. 

If you wish to make several coloured icings, then divide between bowls and add the 

colourings to your desired shade. 

 

If you have piping bag(s) then you can pipe a thicker outline design onto the biscuit 

shapes, then add a little more water to the icing in the bowl and spoon this onto the 

biscuit to fill the shape. 

 

 

 

 

Notes from the chef: 

 

For a more traditional biscuit, add dried fruits such as currants or raisins to the dough 

and sprinkle with caster sugar before baking and immediately after you take the biscuits 

from the oven. 

 

Muscovado sugar is unrefined and imparts a toffee like flavour to the biscuits, but you 

can use any sugar you have. 

 

Do not overwork the biscuit dough or the biscuits will be tough and leathery. 

 

The remaining dough left after cutting the biscuit shapes may be baked and kept for 

snacks / crushed and sprinkled over ice cream. 

 

 

 

 

Tbsp  - tablespoon 

Tsp - teaspoon 
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