Ask an adult to preheat the oven to
180°C / gas mark 4. Beat the
butter and sugar together in a
mixing bowl until they are smooth.

Lightly dust your work surface
with flour and roll the dough into
small balls with your hands. Use
your hands to flatten the balls into
biscuit shapes.

Sift the flour and mixed spice into
the bowl, add the currants and mix
into 2 dough. Mould the dough
into a ball.

Place the biscuits on a baking tray
_and bake for 15-20 minutes, until
golden brown. Ask an adult to help
you with the oven. Sprinkle the
biscuits with sugar. Leave to cool.




