
Method: 
 

• Beat butter, sugar and treacle with 
an electric mixer until light and 
creamy.  

• Add egg, beat well.  
• Mix in flour, spices and bicarb.  
• Turn onto lightly floured surface 

and knead for 1 minute.  
• Wrap dough in plastic and refriger-

ate for 30 minutes.  
• Preheat oven to 180 degrees C.  
• Crush  boiled lollies.  
• Roll out dough to 4mm.  
• Cut large shapes from the dough 

(stars, hearts, crosses, angel).  
• Cut out a smaller shape in the  

middle.  
• Put biscuits onto baking tray lined 

with baking paper.  
• Spoon lollies in heaped mounds 

into the holes.  
• Use a straw to cut hole for hanging.  
• Bake for 10-12 minutes until lollies 

have melted and biscuits are 
golden.  

• Cool on tray for 5 minutes, then 
transfer to a wire rack to cool         
completely.  

• Thread string or curling ribbon 
through holes for hanging.  

 

Thanks to Linda Driver for this 
recipe. 

Makes about 20  
 

Preparation time: 20 minutes  
plus 30 minutes refrigeration  
Cooking time: 12 minutes 
 

Ingredients: 
 

• 125 butter  
• ¼ cup dark brown sugar  
• ⅓ cup treacle  
• 1 egg  
• 2½ cups plain flour  
• 1 tablespoon ground ginger  
• 1 teaspoon mixed spice  
• 1 teaspoon bicarb soda  
• assorted boiled lollies 
 

Lectionary Crafts 

2. Jesus, Son of 
God, Prince of 

Peace 

Date: 7th June, 2009   Reading: John 3: 1-17 Trinity Sunday: 
Jesus is remembered for his stories, his insistence on justice for the 
powerless and marginalised, his death on the cross and as the 
Light of the World.  
 

I wonder what the multi-coloured centre of these biscuits tells us 
about Jesus? 

Stained Glass Window Biscuits 
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