
Biscuit Advent  Calendar

The Ingredients:

50g cocoa

1 tbsp ground ginger

300g plain flour

120g brown sugar

140g golden syrup

120g butter, cubed.

Icing and sprinkles, to decorate

String or ribbon for hanging

A few plastic straws 

Baking parchment 

Cookie cutters
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The Method:

1. Heat oven to 180C/160C fan/gas 4. Put the flour, 

cocoa, ginger, butter and sugar in a processor, and 

whizz until you can’t see any lumps of butter. Dribble 

in the syrup and pulse to a smooth dough.

2. Take about a quarter of the dough at a time and 

roll out between 2 sheets of baking parchment to 

the thickness of a £1 coin. Peel away the top layer of 

parchment and use cookie cutters to make shapes – 

leaving about 2cm between each shape as they will 

spread as they cook. Peel away the dough trimmings 

and lift the parchment with the shapes onto a 

baking tray. Bake for 12-15 mins until firm. Remove 

from the oven and use a plastic straw to make a hole 

for hanging. Work quickly – if the biscuits cool and 

harden too much, the holes won’t be as neat – then 

pop the tray back in the oven for 1 min to re-warm.
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The Method:

3. Continue rolling and shaping all the remaining 

dough and trimmings while you bake a tray at a 

time, until all the dough is used up and you have at 

least 24 biscuits. Cool completely, then decorate and 

string up as you wish.

4. To ice your biscuits: Make a stiff-ish icing using 

fondant icing sugar this time (this results in a shinier 

finish). Then thinly pipe around the outsides and 

holes of each biscuit. You’re making a ‘wall’ to hold 

in the other icing, so make sure you don’t leave any 

gaps. Leave to set for 30 mins until hard. Make more 

icing of a slightly runnier consistency. Pipe or spoon 

the icing onto the biscuits, ‘flooding’ the area inside 

your icing ‘walls’. Shake a little to evenly spread the 

runny icing, then immediately use the remaining 

stiffer icing to pipe on a number. These biscuits will 

need at least a day to harden before hanging.
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