
SPICED STAR COOKIES   
(non-vegan) 

Recipe source >> https://www.goodhousekeeping.com/uk/food/recipes/a538087/spiced-star-biscuits/ 

 

INGREDIENTS 

2 level tbsp clear honey 
25 g (1oz) unsalted butter 
50 g (2oz) light muscovado sugar 
Grated zest of ½ orange and ½ lemon 
225 g (8oz) self-raising flour 
1 level tsp each ground cinnamon and ground ginger 
½ level tsp grated nutmeg 
Pinch of ground cloves 
1 level tbsp finely chopped candied peel 
50 g (2oz) ground almonds 
1 large egg, lightly beaten 
1½ tbsp milk 

To make Icing 
150 g (5oz) white icing sugar 
1½ tbsp cold water 
 
 

METHOD 
 

1. Put the honey in a small pan with the butter, sugar and the orange and lemon zests. Put 
over a low heat and stir until the butter has melted and the ingredients are thoroughly 
combined, then remove from the heat and allow to cool. 
 

2. Sieve flour, spices and a pinch of salt together into a bowl, then add the chopped candied 
peel and the ground almonds. Add the butter and sugar mixture, the beaten egg and the 
milk and mix until the dough comes together.  
 

3. Knead the dough briefly until smooth, then wrap it in clingfilm and chill for at least 4hr 
or overnight.  
 

4. Preheat oven to 180°C (160°C fan oven) mark 4. On a lightly floured work surface roll 
out dough to a thickness of 5mm (1⁄4in) and stamp out stars using a 5cm (2in) cutter.  
 

5. Put the biscuits on baking sheets and bake for about 15-20min or until they're just 
beginning to brown at the edges. Remove the biscuits from the oven and cool on a wire 
rack. Store in an airtight container for up to a week. Alternatively, wrap them in 
clingfilm and freeze for up to three months.  
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6. To decorate, put the icing sugar in a bowl and add 1½ tbsp cold water. Pipe icing over 
some of the biscuits and dot a line of silver balls down the middle. Drizzle lines over a 
couple more and, for the others, simply dot each corner with icing and add a silver ball. 
Allow the icing to set, then store in an airtight container and eat within a week. 

 

–––––––– 
 

 
 

Join the members of THE NAKED KNITTING CLUB series of book at 
www.thenakedknittingclub.com 

 
Book 1: The Naked Knitting Club – Casting On 

Get to Luna and the gang, and follow Cate’s story of transformation over a year. Think 
Bridget Jones meets Calendar Girls for a fun-filled, tear jerker story with love, true 

friendships and adventures. 
 

Available to buy on AMAZON as eBook or paperback 
 

Book 2 due for release 2020 
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