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	Ingredients
	Weight
	Ingredient

	
	10g
	Cocoa

	
	300g
	Plain flour

	
	200g
	Cooking & baking marg

	
	100g
	sugar

	
	
	

	
	
	

	
	
	


			

	Method

•	Cream margarine and sugar until fluffy
•	Add the flour and mix until mixture comes together
•	Halve the mixture and add cocoa to one half and mix separately
•	Roll out each mixture to the same size square
•	Place cocoa mixture on top of the plain mixture and roll up like a Swiss roll
•	Refrigerate if required
•	When ready to cook, slice the roll into 24 biscuits
•	Place on a tray and bake off for approx. 10 mins in a moderate oven

•	Present on a tray






Allergens : Wheat gluten Milk
