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Ginger snap biscuits 
	· 225g self-raising flour
· 1 teaspoon ground ginger

· 100g caster sugar

· 1 egg

· 75g margarine
· 4 tablespoons golden syrup
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Method
	Preheat the oven to 180 C
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	Weigh the flour, sugar and butter and ginger 
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	Put the flour, sugar and ginger into a bowl and mix together

	[image: image4.jpg]





	In a pot melt the butter and golden syrup and add to the dry ingredients
Mix well
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	Break the egg into a jug and whisk

Add to the bowl and mix well 
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	Place teaspoons of mix onto the baking tray – make sure there is space in between each to grow    
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	Place on baking tray and into the oven for 15mins 
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	Remove from tray and place on rack to cool
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