
For the biscuits: 

175g (7 dessertspoons) white self raising flour 

25g (1dessertspoon) cocoa powder  

75g (3 dessertspoons) caster sugar 

75g (3 dessertspoons) margarine 

1 egg + 3 dessertspoons milk or water  

50g chocolate drops  

 

For the icing:  

100g icing sugar  

water  

Christmas sprinkles and holly  

 

 

 

 

 8-10 

 

30 minutes 

12-15 minutes 

 egg, cereals containing gluten, 

milk  

 Heat the oven to 180°C/Gas 4. 

 Place the flour and cocoa into a mixing bowl. Add the margarine and using your fingertips or  

a fork, rub the ingredients together until you create fine breadcrumbs. Finally mix in the sugar  

and then make a well in the centre of the bowl (ready for the egg to be added).  

 

 Crack the egg into a jug and add the milk or water. Beat together and add half to the mixing  

bowl. Gently combine the ingredients together until you make a soft dough (add a little more  

egg if the mixture is still dry).   

 Transfer the dough to a lightly floured surface and knead lightly it is coated all over with  

flour. With a rolling pin, roll out the dough to a thickness of 5mm (
1
/2 cm) thick. 

 Cut the dough into circles using a pastry cutter, the edge of a plastic cup or a paper template.  

Once cut, place the shape on a lightly floured baking tray, then re-roll and cut out any leftover  

dough. Finally, press 5-6 chocolate drops into one half of each circle.  

 Bake the biscuits in the oven for 15-20 minutes until golden brown. Once cooked, transfer  

the biscuits to a cooling wire and leave to cool for 15-20 minutes before serving.  

 To finish the biscuits, make the icing by mixing together the icing sugar with 2 dessertspoons  

of water (you should make a thick but runny icing!). Dip the top of each biscuit into the icing (to  

form the white part of the pudding), then add the holly or Christmas sprinkles.  

 

mixing bowl, weighing scales, dessertspoon,  

table knife, measuring jug, fork, 

 teaspoon, rolling pin,  

medium size pastry cutter,   

baking tray, cooling wire  


