
 

 

mixing bowl, weighing scales, dessertspoon,  

table knife, measuring jug, fork, 

 teaspoon, rolling pin,  

medium size plain edge pastry cutter,   

baking tray, cooling wire  

 

For the biscuits: 

200g (8 dessertspoons) white self raising flour 

75g (3 dessertspoons) caster sugar 

50g (2 dessertspoons) margarine 

1 egg + 3 dessertspoons milk 

 

For the decoration:  

100g icing sugar  

3-4 dessertspoons cold water  

1 teaspoon red or valentines sprinkles 

1 packet ‘love heart’ sweets  

 8-10 

 

30 minutes 

15-20 minutes 

 egg, cereals containing gluten, 

milk  

 Heat the oven to 180°C/Gas 4. 

 

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

rub the ingredients together until you create fine breadcrumbs. Finally 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.  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. Then 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 and with your hands form it into  

a heart  shape. Re-roll and cut out any leftover dough.  

 

 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.  

 

 To decorate, mix the icing sugar with the water to make a smooth paste. Drizzle the icing  

over the biscuits and then decorate with the sprinkles and ‘love heart’ sweets. Leave the  

icing to set for 20 minutes then serve.  



 

   

* Heat the oven to 180oC/Gas4.  

* Weigh out the dry ingredients:  

* 200g (8 dsp) self raising flour  

* 75g (3 dsp) caster sugar  

* 50g (2 dsp) margarine  

* Prepare the wet ingredients:  

* Crack the egg into the plastic 

bowl and pour into the jug - 

        remember to wash your hands! 

* Measure 30ml (3 dsp) milk to the  

jug.  

* With your hands (or a fork), rub the 

dry ingredients together until they      

      resemble breadcrumbs.  
 

   Remember:  

        5 rubs...then turn the bowl!  

* Make a well in the centre of the dry  

ingredients.   

* Add half of the wet ingredients and 

mix together until you make a soft         

dough. Add a little extra of the egg if 

the dough is too dry.  

* Roll out the dough to a thickness of 

5mm (1/2 cm).  

* Cut out into heart or circular shapes 

and place on a baking tray.  

* Bake the biscuits in the oven for 15-20 

minutes. Once cooked leave to cool.  

* Make the icing and then using a spoon 

drizzle over the biscuits.  

* Decorate the biscuits with sprinkles and 

love heart sweets.  

* Leave the icing to set for 20 minutes   

before serving.  

  


