Ginger Snaps

These crisp biscuits can freeze

2 oz diet Delight

8 tbsp black treacle

½ tsp bicarbonate of soda

1½ tsp boiling water

7oz plain flour

1½ tsp ginger

½ tsp cinnamon

⅛ tsp ground cloves

1 tsp canderel (optional)

Makes 4 dozen biscuits - ½ sin per biscuit

In small saucepan melt marg & treacle, bring to the boil stirring constantly. Remove from the heat and leave to cool for 15 mins.

 Mix together bicarbonate of soda and water, stir in treacle mixture.

Sift flour & spices into a basin, add treacle mix and mix to a dough that is easy to roll.

Chill in fridge for 20 minutes. On an unfloured surface with unfloured rolling pin roll to about ½" thickness. Cut into shapes. Bake on ungreased baking sheet for 5 - 8 minutes or until set.
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