
Hani loves making these and 
smooshing the dough in his 
paws, but says you should 
ask a big human to help 
when using a hot oven.

Grease a baking sheet, then
get a big bowl and beat together
225g of unsalted butter and 106g 
of icing sugar until it’s lovely 
and light. Mix in 280g of all
-purpose flour, 50g of ground 
almonds and 1/4 teaspoon of 
ground cardamom.

Keep mixing until it you get a 
nice doughy lump and pop it
into the fridge for an hour. 
When it’s nice and cool, tear 
o� small bits and flatten them 
between your hands, then space
them out on the baking sheet.

Decorate with pretty 
piece of candied fruit 
on top and bake in
the oven for about 
15-20 minutes at
350 F (or 175 C)
until you’ve got
lots of delicious
cookies to share.


