Cherry Cookies – makes 18

Ingredients

175g (6oz) butter

250g (8oz) soft light brown sugar

60g (2oz) granulated sugar

300g (10oz) GF Plain flour – sifted

½ level teasp. GF bicarbonate of soda

2 teasp. Vanilla extract

180g (6.1/2 ozs) glacé cherries 

Method

Set oven Gas 4 or 180 degrees C.

1. Melt butter and sugars together in saucepan – stirring until dissolved allow to cool.
2. Sift flour and bicarbonate of soda together in large bowl.

3. Add melted butter/sugar mixture, egg and vanilla extract to flour in bowl and mix to form soft dough adding cherries to mixture.
4. Form dough into 18 golf ball size balls and spread well apart on trays allowing dough to spread.

5. Bake for 25 mins until cookies are golden and still slightly soft.

6. Leave to cool on tray for a few mins – then transfer carefully to cooling rack.

To Freeze - Dough can be rolled into long log shape, wrapped in cling film, stored in polythene bag, and frozen for up to one month.

Then thaw and cut into 18 slices before shaping into balls and baking as above.
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