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Ingredients:

6 tablespoons butter
½ cup castor sugar

1 egg

½ teaspoon vanilla

1 ¾ cups self raising flour

Pinch salt

½ cup jam

Method:

1. Beat butter and sugar to a cream.
2. Add lightly beaten egg and vanilla. Beat well.

3. Sift flour and salt together.

4. Add to creamed mixture.  Mix well to form a stiff paste.

5. Take teaspoonfuls of mixture and roll into balls.

6. Place on greased oven trays, allowing room for spreading.

7. Make a hollow in each with the floured end of a wooden spoon.

8. Place a little jam in each biscuit.

9. Bake in a moderate oven for 10 to 15 minutes.

10. Allow to cool on tray.

