GINGER COOKIES


350G Plain Flour
3 Teaspoons Ground Ginger
1 Teaspoon Bicarbonate of Soda
100g Butter
160g Brown Sugar
4 Tablespoons of Golden Syrup
10 Pieces of Crystalised Ginger Diced
1 Egg


1. Mix together flour, ginger and bicarbonate of soda.  Rub in butter.
2. Add crystalised ginger and sugar.
3. Add golden syrup and egg.
4. Pull mix together into a dough and shape into a thick sausage.
5. Wrap in clingfilm and refrigerate for half an hour.
6. Line baking trays with baking parchment.  Preheat oven to 180C/160 Fan.
7. Slice dough into rounds.  Place onto baking trays. Should make 20-30 cookies depending on the size of the rounds.
8.  Bake 12-15 minutes.  Cool for a few minutes on the tray before moving to the cooling rack.
