’’ Taste the Hills
Recipes and Tips

Dairy Free cookies

| came across these on the lid of a dairy free margarine many years ago and it is still
my go-to cookie recipe. Sometimes | use part butter but honestly they aren’t im-
proved by it. Very nice with a cup of tea but also useful with a soft pud like panna
cotta. And you can flavour them to suit the pudding of course.

If, like me, you still have a half tub of candied peel then here is your way of using it
up. Alternatively you could use a bit of marmalade or simply lemon zest but candied
peel gives a nice chewiness.

Preheat oven to 180 degrees

120g sunflower margarine

60g sugar (plus a bit extra)

1 tbsp chopped lemon peel
150g self raising flour

. Cream together the margarine with the sugar. Stir in the peel and then stir in the
flour. Roll into balls and place on to a baking sheet, leaving a little gap around each
one. Press down with a fork and sprinkle a little sugar on the top.

Bake for 12 to 15 minutes until golden. Leave them to crisp up on the tray.

Feeling inspired? Pick up a leaflet or visit our website to find
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