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Lamington style biscuits
Biscuit bit
125g soft butter
25g icing sugar
½ tsp baking powder
115g plain flour
½ tsp vanilla extract
Chocolate coating bit
125g icing sugar
15g cocoa
Small knob of butter (about a tsp)
35 ml milk
To decorate
25g dessicated coconut (or crushed amaretti biscuits) 
I like the coconut toasted, I just spread some on a baking tray and bake for a few minutes on a moderate heat. Keep a check on it and give it a shake mid cooking so it gets an even golden brown colour.

Preheat oven 170°C 150°C Fan GM3 Line/grease 2 baking trays
Biscuit bit
1. Beat the butter until very soft. Add the icing sugar and vanilla and beat again until light and fluffy. Sieve in the flour and baking powder. Beat again to bring everything together.
2. Spoon into a piping bag fitted with a nozzle of your choice. I used a star one.  Pipe 2 lines of mixture to form a rough square, I wanted a square shape to make it a likeness to the classic Lamington shape in my mind. Make sure you leave space around for them to expand in the oven. Bake for about 10 minutes until starting to turn golden. Allow to cool on the trays.
Chocolate coating bit
[bookmark: _GoBack]3. Place all the coating ingredients in a small saucepan over a low/medium heat. Use a whisk to stir through and make sure the mix is smooth and combined. Heat for a few minutes until warmed through but not to boiling. Remove from the heat.
4. As the mixture starts to cool it will harden, so working fairly quickly drizzle over the top of the cooled biscuits and sprinkle with your choice of topping. Allow to set.
