
Easy biscuits 

Ingredients 

- 200g butter 

- 200g caster sugar 

- 1 egg 

- 400g plain flour 

Equipment 

- weighing scales  

- mixing bowl   

- rolling pin   

- shape cutter   

- baking tray   

Instructions 

1. Ask an adult to help you preheat the oven to 200oC/180oC fan/gas 6. 

2. Put the butter in a bowl and beat it until soft and creamy.  This is even 

easier if you have an electric whisk. 

3. Beat the sugar into the butter and then the egg. 

4. Finally, add the flour to make a dough.  If the dough feels a bit sticky, 

add a little bit more flour. 

5. Roll out the dough to a thickness of 5mm. 

6. Use a cutter to cut out the biscuits. 

7. Put some baking paper in a baking tin, or sprinkle a little bit of flour on 

the tin so that the biscuits won’t stick when baking. 

8. Place the biscuits on the baking tray. 

9. Ask an adult to help you place them in the oven and bake for 8-10 

minutes or until the edges are just brown. 

10. Leave them to cool before eating them. 

Extra tip!  You can decorate them with icing and sprinkles. 

 

 

 



Cheesy biscuits 

Ingredients 

- 100g plain flour 

- 100g margarine  If you don’t have margarine, try it with butter! 

- 100 cheddar cheese If you don’t have cheddar, try another cheese! 

Equipment 

- weighing scales  

- mixing bowl   

- rolling pin   

- shape cutter   

- baking tray   

Instructions 

1. Ask an adult to help you preheat the oven to 170oC/150oC fan/gas 5. 

2. Mix all the ingredients together in a mixing bowl with your hands until 

you have a dough. 

3. Sprinkle some flour on a clean kitchen surface. 

4. Roll out the dough to a thickness of 5mm. 

5. Use a cutter to cut out the biscuits. 

6. Sprinkle a little bit of flour onto a baking tray and place the biscuits on it. 

7. Ask an adult to help you place them in the oven and bake for 10-15 

minutes or until golden and crispy. 

8. Leave them to cool before eating them. 


