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Easter Biscuits (makes 16) (TV Times April 1982 Traditional Easter Foods)

3 oz (75g) butter



2. ½ oz  (65g) caster sugar

1 med egg




6 oz (175g) self raising floor

pinch of salt




1. ½ oz (40g) currants

½  oz (15g) mixed peel


2 table spoons (30ml) milk

½  oz (15g) granulated sugar

Cream the butter and sugar. Separate the egg and beat in the yolk.  Sift the flour with the salt and fold into creamed mixture, with the currants and mixed peel. Add enough milk to give a fairly soft dough, cover and leave in a cook place to become firm.  Knead lightly on a floured board and roll out to a ¼ inch (0.5cm) thickness.  Cut into rounds, using a fluted cutter about 2.5 inches in diameter.  Put on a greased baking tray and bake for about 20 minutes until lightly coloured.  After 10 minutes baking, brush the biscuits with the egg white, sprinkle with the granulated sugar and continue cooking. 

Lemony Easter Biscuits by Mitzie Wilson & Debbie Major (makes 20)

150 g butter softened




125g caster sugar, plus extra for sprinkling

Finely grated zest of 1 lemon


2 medium sized egg yolks

250 g plain flour, plus extra for dusting

½  tea spoon mixed spice

40g currants





10g chopped mixed citrus peel

Preheat the oven to 180 C/fan 160C Gas 4.  In a large bowl, beat the butter, sugar and lemon zest until creamy.  Beat in the egg yolks until smooth, then beat in the remaining ingredients until it forms a ball.  Turn the dough out onto a lightly floured work surface and roll out to about 5 mm thickness.  Using a 7cm fluted pastry cutter, cut out about 20 biscuits.   Re-roll the trimmings as you go.  Place on  2 large non-stick baking trays, spaced a little apart. Bake for 15-18 minutes, until pale golden.  Sprinkle with caster sugar, then cool on a wire rack. 

Easter Biscuits by the McDougalls team (makes 12).  Prep time 15 mins Cooking time 12 mins

200g McDougalls Plain Flour


Pinch salt

1 tea spoon mixed spice



75g caster sugar

100 g butter





1 medium egg, separated

50g currants





2 table spoons warm milk. 

Pinch saffron (optional with milk)


Caster sugar to dredge

Preheat oven to fan 180C, conventional 200C, Gas 6.  Grease 2 baking trays.  Sift flour, salt and spice into a small bowl and set aside.  Cream the sugar and butter together until light and fluffy.  Beat in egg yolk.  Fold in flour, salt and spice, currants and milk to from a fairly soft dough.  Knead lightly on a floured surface and roll out thinly.  Using a 7.5 cm fluted cutter cut out and place on baking tray and bake for 8 minutes.  Brush with remaining egg white, sprinkle with sugar and bake for a further 3 minutes until golden brown.

Where to buy ingredients: Any supermarket.
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