Simple biscuits without eggs
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40 min
Lovely biscuits without eggs. You can add different flavourings, such as almond instead of vanilla, and choose to make them plain or coloured. Or, try sprinkling with coloured sugar as soon as they're out of the oven.
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Ingredients
Makes: 16 biscuits
· 110g (4 oz) butter   (substitute for dairy free if required)
· 55g (2 oz) sugar
· few drops vanilla extract
· 2 drops food colouring (optional)
· 2 1/2 tablespoons water
· 175g (6 oz) plain flour  (substitute for Gluten Free if required)

Method
Prep:15min  ›  Cook:25min  ›  Ready in:40min 
1. Preheat the oven to 150 C / Gas mark 2.
2. [bookmark: _GoBack]Add butter and sugar in a bowl and mix well until light and fluffy. Add the vanilla and the colour and the water, mix, then add the flour and mix well.
3. Roll out to about 5mm on a floured work surface. Cut into shapes and place on a greased baking tray.
4. Bake for 25 minutes or until golden brown. If they are mini biscuits, about 15 minutes or less.
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