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Christmas Jumper Cookies

Prep Time;

1
45 mins -\

- Ingredients -

150g (5 oz} Unsalted butter, very soft
150g (5 oz) Caster sugar

10ml (2 tsp) Dr. Oetker Modagascan
Matural Vanilla Extract
250qg (9 oz) Plain flour

1 sachet/ 7g (1 tsp) Dr. Oetker
Bicarbonate of Soda
125 grams (2 ¥z tsp) Ground ginger
125 grams (2 ¥z tsp) Ground mixed spice

Cook Time:
20 mins

T

Q Serving Skze:
L4 g

-To Decorate -

lcing sugar to dust
100g pack each Green, Blue and
Red Dr. Oetker Regal lce Ready to Roll
Icing Coloured
20mi {4 t=p) clear runny honey
40qg (1 ¥: oz) Dr. Oetker Milk Fine
Cook's Chocolate
15g { ¥2 oz) Dr. Oetker Natural Marzipan
Dr. Oetker White Designer Icing
Dr. Oetker Brights Writing Icing
Jumper shaped Cookie Cutter
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of this recipe here

Preheat the oven to 180°C [160°C Fan Oven, Gas Mark 4). Line 2 large baking trays with
baking parchment. Put the butter and caster sugar in a bowl and beat until well blended
and creamy. Stir in the Vanilla Extroct,

Sieve the flour, Bicarbonote of Soda and spices on top. Carefully combine to maoke a
mixture that resembles @ crumbie topping and using your hands, bring the mixture
together to form a firm dough. Turn on to a lightly floured surfoce and knead gently until
smooth and pliable.

Roll out the dough to a thickness of 1/2 cm {1/4 inch). Using an approx. 10cm (4 inch) wide
jumper shaped cookie cutter, cut out 9 shapes, re-rolling the dough as neces=sary.
Arrange on the trays and prick with a fork. Chill for 30 minutes.

Baoke the cookies for about 20 minutes until firm and lightly golden round the edges. Coal
for b minutes then transfer to o wire rack to cool completely.

Te decorate, dust the work surface to decorate, dust the work surface lightly with icing
sugar and knead each Regal lce colour in tum until smooth and pliable. Roll cut each
coloured icing thinly. Using the same cutter, cut out 3 jumpers from each colour, re-rolling
as necessary. Reserve the red icing trimmings.

Gently roll each icing jumper g little more to make it slightly larger to better fit the top of
the cookies. Brush the cookie tops with honey and stick the icing jumpers on top. Set gside.

Put the Milk Chocolate in o small heat proof bowl and place on top of o saucepan of barely
simmering water. Leave to melt, then remove from the water and leave to cool for 10
minutes. Spoon all but a teaspoonful of the chocolate into o small uncut piping bag. Keep
the remaining chocolate over hot water to keep it melted.

Working on one jumper at a time, snip a thin piece from the point of the piping bag using
scissors and pipe a reindeer head-shaped pool of chocolate in the middle of each cookie.
Leave in o cool place to set for about 15 minutes.

Meanwhile, cut the Marzipan into 9 equal small portions. Roll each into a thin sausage
approx. 4cm {1 3/4 inch) long. Cut off 2 tiny portions from each to make eyes and then cut
the marzipan lengths in half. Cut small slashes in each of the lengths using a small sharp
knife, opening out the slashes to make spiky antlers.



Once the chocolate heads have set, secure the marzipon antlers on the cookies using a
little water. Secure the reserved maorzipan “eyes” in the same way. Form the reserved red
Reody to Roll icing into 9 small noses and secure in place as above. Use the remaining
melted chocolate to paint or pipe the eye detail on the icing.

Using the star nozzle on the Designer lcing tube, pipe the jumper trim on the neck, cuffs
and hem, and pipe small stars to resemble snowflakes. Use the Writing Icing colours to
add o contrasting coloured trim to the jumpers.

As o finishing touch, pipe small dots using the plain nozzle on the Designer lcing tube to
give a snowy effect. Leave your cookies for a few minutes to dry and then your cookies will
be ready to serve and enjoy.




