
Jam
 Cut-Out

Biscuits
YOU WILL NEED

SUBSTITUTIONS

PREP

METHOD

• 100g butter 

• 50g caster sugar 

• 1 orange for rind (can use a lemon) 

• 1 medium egg 

• 200g plain flour 

• 1 tablespoon cornflour 

• 8 tablespoons jam (we recommend 
raspberry)

If you have no oranges for the rind, 
you can use a lemon!

• Heat oven to 180 degrees or 160 
degrees fan oven

1. Mix butter and sugar in a large bowl until 
they turn a paler colour. 

2. Grate rind of the orange using a medium 
holed grater and add to the mix. 

3. Break the egg into a bowl and beat. 

4. Add the beaten egg into the mixture a 
little at a time, stirring well before adding 
more egg each time. 

5. Add the flour and corn flour and mix 
together using your hands until you’ve 
made a dough. 

6. Wrap the dough in clingfilm and leave to 
chill in the fridge for 30 minutes. 

7. After 30 minutes sprinkle some flour onto 
a clean work surface and a rolling pin. 

8. Place the dough into the centre of the 
floured work surface and roll out until 
about 3mm thick. 

9. Using a cutter (ideally 5cm round cutter 
or a glass of a similar size) cut out circles 
of dough. 

10. Cut shapes in half the circles, using 
smaller cutters of carefully with a knife 
under adult supervision. 

11. Make the left-over dough into a ball. Roll 
out the left over-dough and cut more 
circles. Cut shapes in half of these circles 
too. 

12. Grease two baking trays then place the 
circles and cut-out circles of dough onto 
the trays. 

13. Bake the biscuits in the oven for 15 
minutes. 

14. Once removed from the oven leave them 
for two minutes. 

15. After two minutes lift the biscuits onto a 
wire rack to cool. 

16. Spread the jam on the whole biscuit, as 
far to the edge as you can. 

17. Place a cut-out biscuit on top and press 
down gently.

MAKES 
10 

BISCUITS
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