schuchmann

Let's make an elephant biscuit.
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: 1 . 1 Cut out the elephants,
1 . l : place them on the
5\ ' 3 ><' dough and trace the
N ! * 1 contours in the dough
“cnmm=d Nemmnna with a knife.
Biscuit recipe:
Dough: Icing:
2509 ﬂour Blue food colouring icing
2 tsp baking powder sugar
100 g sugar . 2 egg whites
2 sachets of vanilla sugar water
2 egg yolks

150g butter
+ Mix the ingredients until you have a
+ Mix the ingredients. spreadable icing.
+ Bake at 200 degrees for 8 to 10 + Apply the icing to the baked biscuit
minutes. with a brush and leave to dry.





