
1. Preheat your oven to 180ºC/160ºC fan 
assisted/Gas Mark 4. Line your baking tray 
with a sheet of the baking paper provided. 
Depending on the size of the tray, you’ll 
likely be baking in batches, so replace    
with a fresh sheet of baking paper after 
each bake.

6. Whilst the biscuits are cooling, prepare 
the filling. In a small bowl, cover the white 
chocolate bag (bag 5) with boiling water, 
and leave to melt for 5 minutes.

7. Mix the icing sugar (bag 6) together 
with 75g of soft butter. Cut a corner off the 
white chocolate bag and squeeze out the 
chocolate into the bowl and mix thoroughly 
with the buttercream until smooth but stiff. 
Pop in the fridge for 10 minutes if needed.

10. Sandwich the remaining biscuits      
on top, pressing down gently to push 
together, and enjoy!

2. In a large bowl, cream together 110g of 
soft butter with the caster sugar, ground 
vanilla (both bag 1) and light brown       
sugar (bag 2). Then add the egg, cocoa 
powder (bag 3) and flour, bicarb soda, 
baking powder and salt (all bag 4). 
Mix until well combined.

4. Roll into a sausage around 30cm in 
length, cover with cling film and refrigerate 
for 20 minutes. Divide into 48 equal pieces 
and roll into small balls.

5. Bake for 8 - 10 minutes, or until set and 
the tops spring back when lightly touched. 
Allow to cool for 5 minutes before 
transferring to a wire rack to cool fully. 
Repeat until all the dough has been used up.

8. Transfer the buttercream into the piping 
bag provided, pushing the icing down into 
the point, pushing the air out of the top. 
Twist the top of the piping bag to seal.

9. Once the biscuits have cooled 
completely, turn half of the biscuits 
upside down. Cut 2cm off one of the 
point of your piping bag, and pipe a drop 
into the middle of each of the upside
down biscuits.

3. Add 40ml of milk and mix until it forms 
a firm and slightly sticky dough like texture. 
If it becomes too stiff to mix with a spoon, 
work with your hands to mix and squeeze 
until well combined.

MY TOP TIP!
Have fresh cookies always to hand - 
pop half the sausage from step 4 
wrapped in cling film in the freezer 
and freeze for up to 3 months. Allow 
to come to room temperature before 
baking as normal.


