Edinburgh & the Lothians

e 100g butter

i1 Cream butter and sugar Told in flour and custard powder
¢ 100g plain flour

with vanilla to create a pliable dongh.
£ 2. Phe heat oven t0 190 (/Gas Nokt

e 50g caster sugar
e 50g custard powder

{3 for t ( (
« A few drops of vanilla ;3 fb m nuggets of dough into evenly) sized small balls on a
lighty flonred surface.
essence :
 Filling... 150g icing sugar - 4 Place on a baking tray lined with parchment and press
& 75g butter P each biscuit with the back of 4 fork to flatten gently).

5. Balee for approx 10 minutes until lightly brown.
6. Remove from oven and allow to cool before filling,

7 o make filling, gradualy beat the icing sugar into the
softened butter using a wooden spoon.

8. Sandwich pairs of cooled biscuits lightly together to
L create custard creams.

Makes 12
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i i tudying for exams,
lidays, when my sister was s
b d Grandad’s in Callander. From

rcelled off to my Gran an
It}\:aa}:\fsile of Edinburgh it was a bit of‘a culture s}.mck b\;telven
loved it! We fed the ducks, went walking b\{ the rlve}ll’ anit =
had the odd trip to Blair Drummond Safari Park.Wberlle -
dreich my Gran and I would play boardS f::(;: ga;\tdthz W.c.).r ktop;
My favourite was her custard creams. R,

i ut over the garden, 1 remember the house fille :
1tc})10ek:irelzlgi:ious smell of baking. Later 1 would careﬁ.ﬂlyltry :t) :;e
the two halves together. This treasured memory 1s aimo

ith
treasured as my Dad’s face when [ would return home w1

armfuls of baking!
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