
love
made with

Ingredients
600g plain flour

300g butter, cold and cut into cubes

300g caster sugar

2 small eggs

1 teaspoon almond extract

1kg white ready to roll fondant icing

2 tablespoons apricot jam

Royal icing sugar

Lakeland star cookie cutter set

Red ball decorations

Instructions
Preheat the oven to 180°C (350°F), gas mark 4

1.  In a food processor blitz the flour and butter (which should be cold) until they resemble breadcrumbs. 
Add the sugar and eggs and flavouring and blitz together until it forms a ball of dough. Divide into 2 balls  
(to ensure it cools throughout), wrap in cling film and chill for 1 hour.

2.  Roll the dough out on a lightly floured work surface to a thickness of 5mm. This is where an adjustable rolling 
pin really helps. Dip cookie cutters in flour before each use to prevent them from sticking. You need two cookies 
of each size. Arrange them on prepared baking trays.

3.  Bake the cookies on the middle shelf of the preheated oven for about 10-12 minutes, or until firm and golden, 
swapping the trays over if necessary. Leave to cool for 10 minutes before transferring to a wire rack to  
cool completely. 

4.  Lightly dust your work surface with icing sugar and roll out the fondant icing to a thickness of 5mm. Use the star 
cookie cutters to cut out two of each size from the icing.

5.  One at a time, brush each cookie with a little warmed apricot jam and then top the cookie with a star of fondant 
icing. Leave the icing covered cookies on a rack for a couple of hours for the icing to dry and harden.

6.  Stack your cookie tree starting with the largest size at the bottom and top with the smallest star, use a small ball 
of fondant icing to prop it up. 

7.  Make up a small amount of icing by mixing a couple of tablespoons of royal icing sugar with a little water. Spoon 
your royal icing into a piping bag fitted with a writing nozzle (these are provided with the star cookie cutter set) and 
pipe on the ‘icicles’. Use the icing to stick on the red balls too.

8. Finally sprinkle with a snowfall of icing sugar.

Star cookie tree

Don’t Forget 
For video hints visit our website at  
www.lakeland.co.uk/madewithlove


