
Christmas Biscuits 

(Crisp and very good) 

You’ll need: 

o 125g butter 

o 1 cup brown sugar 

o 2 tsp rum, rum essence or vanilla 

o 1 large egg 

o 1 ¾ cup of plain flour 

o ½ cup chopped macadamias or pecans 

o ½ cup chopped crystallised cherries 

o ½ cup choc chips 

Method: 

Preheat over to 200°C 

Cream butter and sugar, mix in the egg and essence and fold in other 
ingredients.   

Bake for about 10 minutes or till pale gold. Store in a sealed container. 

 


