Ingredients

e 275g plain flour, plus extra for dusting Equipment
e 2209 unsalted butter, cut into dice
¢ 100g icing sugar, sifted

e 2 medium eggs

e apinch of salt

e 140g seedless raspberry jam

e 9cm and 4.5cm square (or
round) cutters

Method

1. Place the flour, butter, icing sugar and salt in a mixing bowl.

2. Rub together until the mixture resembles breadcrumbs. Add the egg yolks and bring
together to form a ball.

3. On a lightly floured surface, knead gently to form a smooth ball of dough. Wrap this in cling-
film and place in the fridge for at least 30 minutes.

4. Line two baking trays with parchment.

5. On a lightly floured surface, roll out the dough to 0.5cm thick. Using a 9cm square cultter,
cut out 12 squares. You will need to re-roll the trimmings.

6. Using a 4.5cm square cutter, make a hole in the middle of six of the large square biscuits.
Place the biscuits on the prepared trays and put into the fridge to rest for 30 minutes.

7. Preheat your oven to 170°C/Gas 3.

8. Bake the biscuits for 12 to 14 minutes until pale and just beginning to colour, but cooked
through. The biscuits will be soft whilst warm, so leave on the trays for a few minutes until
they have set, then transfer them to a wire rack to cool.

9. Once cooled, take the whole biscuits (those without a hole) and turn them upside down.
Place a dollop of jam in the middle of each one. Spread it out a little, being careful not to go
into the edges. Top each one with a biscuit with a hole in and gently push together.

Notes

Makes 6 Prep 20mins Bake 12-14 minutes



