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Dear Year 5,  

 

Yesterday for your biscuit challenge you: brainstormed why people 

eat biscuits, did some market research, designed your own biscuit 

and then went over some health and safety aspects. 

 

Today you will be making your biscuits with adult supervision. 

Remember to make it your own, the ingredients are below. Take 

pictures as you go along and make sure to be safe.  

 

So GOOD LUCK, get your chef hat and apron on and Ready, Steady 

....BAKE!  

 

Mr Crawford and Mr Lev 
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The Basic Biscuit Recipe 

 

The recipe below makes a basic ‘shortbread’ biscuit. This will make 

enough for about 6 large biscuits or a dozen smaller ones. 

 

Ingredients: 

 

-50g of margarine 

-25g caster sugar 

-75g plain flour 

-Small pinch of salt 

-Your own additional ingredients (optional) 

 

You will need: 

 

Mixing bowls  

Rolling pins 

Weighing scales 

Spoons / forks 

Cutters (optional) 

 

What to do: 

 

Cream the margarine and sugar together. 

Using a fork gradually mix the flour into the mixture. 

Knead lightly until smooth. 

Add any additional ingredients. 

Roll out on a floured surface with a rolling pin until about 1cm thick 

and cut into shapes.  

OR roll into small balls and flatten. 

Prick the surface with a fork. 

 

Bake in the centre of a moderate oven (160C, 325F, Gas Mark 6) for 

15 - 20 minutes until golden brown.  

Leave to cool for 5 minutes before handling.  
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WALT: evaluate my product 
 
You have spent time researching and 
developing your biscuits.  Now you need to 
decide if you have achieved the things you 
needed to. 
 
Was making your biscuit easy or hard? Explain 
why? 
…………………………………………………………
…………………………………………………………
…………………………………………………………
…………………………………………………………
…………………………………………………………
………………………… 
 
What went well? 
…………………………………………………………
…………………………………………………………
…………………………………………………………
…………………………………………………………
……………………. 
 
What didn’t go well? How did you overcome this 
difficulty? 
…………………………………………………………
…………………………………………………………
…………………………………………………………
…………………………………………………………
…………………… 
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What would you change if you were making these 
biscuits again? 
…………………………………………………………
…………………………………………………………
…………………………………………………………
……………… 

 
This is a picture(s) of my final biscuit 

 
 
 
 
 
 
 
 
 
 

 

 


