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Custard 
biscuits
Mini mouthfuls of deliciousness!

1Preheat the oven to 
200°C/Gas 6. Line a 

couple of baking trays with 
baking parchment. Cream 
the butter and sugar until 
light and fluffy, using a 
hand-held whisk or in a food 
mixer, then beat in the egg. 

2Sift the flour, custard 
powder and baking 

powder into a bowl, then 
carefully fold them into the 
butter mixture.

3Take small teaspoonfuls 
of dough and roll them 

into balls of about 4 grams. 
They do rise so will be 
bigger than you think. Place 
these on the lined baking 
trays, spacing them out well, 
then gently push each one 
down with a fork. Bake the 

biscuits in the oven for  
6-8 minutes, keeping a close 
eye on them so they don’t 
burn. Put them on a wire 
rack to cool completely.

4To make the icing, 
break the chocolate into 

chunks in a bowl with the 
butter, then place over a pan 
of simmering water – the 
bottom of the bowl shouldn’t 
touch the water. Stir 
occasionally and when the 
chocolate and butter have 
melted, remove the bowl.

5Match up the biscuits 
into pairs of similar sizes. 

Dip the flat side of one of 
each pair into the chocolate, 
then stick it onto its partner. 
Continue until you’ve used 
all the biscuits. Leave to set.

 TIP: You can store 
 the plain biscuits in 
 an airtight container 
 or freeze them – 
 sandwich in the 
 icing when you’re 
 ready to serve up. 

INGREDIENTS
■ 65g butter
■ 65g caster sugar
■ 1 egg
■ 125g plain flour
■ 70g custard powder 

■ ½ tsp baking 
powder

For the icing:
■ 180g Bourneville 
chocolate
■ 2 tbsp butter

MaKes 35-40

recipes from The Social Kitchen: Food For Family & Friends, by dani tucker and shally tucker, £25, 
amazon.co.uk or thesocialkitchen.org. all proceeds from the book go to dermatrust.

Plums are great for buying early and ripening at home, 
they’re rich in potassium and vitamin A, and they make 
fantastic puddings. There are many different types of 
plum but our favourite kind for baked puds have dark purple skins and yellow 
flesh. Make sure they’re fully ripe, or even a little over-ripe, before baking.

In season now... PluMs

One crust plum pie
■ Preheat the oven to 
180°C/Gas 3. Line a  
large oven tray with  
baking paper.
■ De-stone 400g plums 
and chop them into 
segments (6-8 depending 
on how big the plums are). 
Toss the segments in a 
large bowl with half a 
teaspoon of cinnamon 
and 2 tablespoons dark 
brown sugar.
■ Roll a sheet of 
shortcrust pastry into a 
rough circle about 30cm 

wide. Lay it over the 
prepared baking tray (it 
may hang over the edges).
■ Pile the plums in the 
middle of the pastry, then 
wrap the edges of the 
pastry up around the 
plums, folding, pressing 
and pinching it so you get 
a reasonably tight ‘bowl’ 
of pastry holding the 
plums in place.
■ Bake for 20-30 minutes 
until the pastry is golden 
and the plums are soft 
and cooked through.

Snack attack
Yoghurt can be high in fat or sugar, so for a 
healthier take on a creamy snack try Alpro Go 
On, 85p at Sainsbury’s. It looks and tastes like 
yoghurt but it’s actually a plant-based soya 
alternative over a layer of fruit: 
blackcurrant, passionfruit or 
mango. Each pot has  
7g protein – great if 
you’re watching your 
waistline, because protein 
is what helps build muscle. 

Make water less 
boring with the 
ingenious 
Citrus Zinger 
Set, £19.99 at 
Root7.co.uk.  
It comes with 
three attachments – a citrus squeezer, a 
cucumber spiralizer and a kiwi crusher, so 
you can add a fruity kick to your water, and 
keep topping up with fresh flavour throughout 
the day – even if you add more water.
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