Biscuits (Butter Whirl) Recipe
Ingredients 
175g butter

50g icing sugar

175g plain flour

drop of vanilla essence

cherries

Method
1. Preheat the oven to 180C/350F/Gas 4/ fan oven 160C.
2. Thinly grease a baking sheet with a little butter.
3. Add the sugar and butter into a bowl and cream together with a wooden spoon. 

4. Beat in the vanilla essence.
5. Gradually beat the flour, a little at a time.

6. Using a piping bag, make 1 inch whirls on the baking sheet.

7. Bake for 20 minutes until a pale golden colour.

8. Allow to cool on a wire tray and store in an airtight container.










