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Discover more than 10,000 fantastic recipes on BBC Food

Mary Berry's stained glass window biscuits

Preparation time

less than 30 mins

Cooking time

10 to 30 mins

Serves

Makes 20

Dietary

Mary Berry's Christmas biscuits look so pretty hung on the tree with their
stained glass window centre twinkling in the light. 

For this recipe you will need a large and small biscuit cutter – stars, circles and
other Christmas shapes all work well.

By Mary Berry
From A Berry Royal Christmas

Ingredients

175g/6oz chilled butter, cubed
225g/8oz plain flour, plus extra for dusting
75g/2¾oz caster sugar
1 tsp vanilla extract

https://www.bbc.co.uk/food
https://www.bbc.co.uk/food/diets/vegetarian
https://www.bbc.co.uk/food/chefs/mary_berry
https://www.bbc.co.uk/food/programmes/m000cfrm
https://www.bbc.co.uk/food/butter
https://www.bbc.co.uk/food/plain_flour
https://www.bbc.co.uk/food/caster_sugar
https://www.bbc.co.uk/food/vanilla_extract
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1 large free-range egg, beaten
about 20 boiled sweets (in a mixture of colours)

Method

1. Preheat the oven to 180C/160C Fan/Gas 4. Line two baking sheets with
baking paper.

2. Place the butter, flour and sugar in a food processor and pulse until it
resembles breadcrumbs. Add the vanilla and beaten egg and pulse until
it forms a smooth dough.

3. Using a rolling pin, roll out on a lightly floured work surface until the
dough is about 5mm/¼in thick. Use your large cutter to cut out the
shapes. Then use a small cutter to remove the middle (where the ‘glass’
will sit). If you don’t have any small cutters you can cut the middle out by
hand, leaving about 1cm/½in of biscuit around the edge. Use a cocktail
stick or skewer to make small holes if you want to hang them by thread
or ribbon. Re-roll any scraps of dough to make more biscuits. Arrange on
the prepared baking sheets and chill in the fridge for 10 minutes.

4. Separate the sweets into their colours and put them in plastic bags (one
colour in each bag). Crush using a rolling pin until broken into fine grains.
Sprinkle these grains in the middle of each biscuit in a generous layer
that covers the hole. You can stick to one colour per biscuit or create a
rainbow effect by mixing the colours.

5. Bake for about 15–18 minutes or until the biscuit is a pale golden brown
and the sweets have melted. Leave to stand on the trays for about 5
minutes, or until firm enough to move. Carefully transfer to a cooling
rack and leave to cool and firm up.

Recipe Tips

Don't make these too far in advance as biscuits will inevitably soen over a few
days hanging on the tree.

The biscuits can be made up to 2 days ahead and kept in a sealed box. They also
freeze well.

https://www.bbc.co.uk/food/egg
https://www.bbc.co.uk/food/confectionery

