Planning With Kids – Thoughts and ideas on making family life simple and fun.

Thanks to Kate at www.picklebums.com for putting me on to this recipes.

100s of Biscuits

Ingredients:

· 500g margarine/butter

· 1 tin condensed milk

· 1 cup sugar (

· 5 cups self-raising flour

Optional Ingredients:

· Hundreds and Thousands

· Choc Chips

· Coconut

· Strawberry Jam

Instructions:

These are very easy to make and a great recipe to make with the children.  It makes over 120 biscuits so you can divide up the dough and make different style biscuits or cling wrap sections of dough and freeze for another time.  

1. Preheat oven to a moderate temperature.

2. Cream sugar and butter in a large bowl.

3. Add condensed milk and flour

4. Roll into teaspoon sized balls and press down with a fork.

5. Place on to trays lined with baking paper and bake for about 10 – 15 minutes or until golden brown.

6. Biscuits will harden once they cool.  
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or contact PlanningQueen via email - planningqueen@bigpond.com


