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Recipe Card 1

Debbie’s Delicious 
Dunkers!
Golden buttery cookies, perfect for enjoying with a cuppa!

Method:
1. First, cream the butter and sugar together until 

light and fluffy.
2. Whisk the egg and vanilla together, then add  

to the butter and sugar mixture and blend.
3. Sift 200g of the flour and the mixed spice 

together and blend slowly into the butter dough 
using a mixer. 

4. Sprinkle the remaining flour (50g) onto a work 
surface. Place the dough ball onto the flour and 
gently knead until all of the flour is mixed into 
your dough.

5. Wrap the dough in cling film and chill for  
35-40 minutes.

6. Once chilled, remove the cling film, and to make 
working with the dough easier, divide the dough 
into two. If you want to freeze half the dough 
mixture for up to two weeks, tightly wrap in cling 
film and place in the freezer.  
Make sure when removing dough from the 
freezer, it is completely defrosted before moving 
onto the next stages.

7. Place one half of your dough mixture onto 
a lightly floured work surface and add any 
flavourings such as chocolate chips now.

8. Roll out the dough to approx 4mm thick.  
Cut your cookies using a cookie cutter.

9. Place the cookies on a baking  
tray which has been lightly greased  
with butter or spray fat, making sure 
there is a 4cm gap all around each 
cookie – this will prevent your cookies 
spreading and merging together.

10. Generously sprinkle the cookies 
with granulated sugar and place  
in the fridge for 10 minutes before baking.

11. Bake on the top or centre of the 
oven at gas mark 4/ 177ºC/ 
350ºF for 10-15 minutes 
until golden brown.

12. Remove from baking 
tray and place on  
a cooling rack.

Once cooled, the 
cookies should be 
stored in a biscuit 
tin and can be 
enjoyed for up  
to 1 week.

Ingredients:
• 125g Unsalted Butter
• 125g Caster Sugar
• 1 Egg
• ¼ Teaspoon Vanilla Essence
• 250g Plain Flour
• ½ Teaspoon Mixed Spice
• Chocolate Chips (optional)
• Granulated Sugar to sprinkle on top

Tools:
• Cookie Cutter
• Large Rolling Pin
• Baking Tray
• Mixing Bowl and Mixer or Free-Standing 

Mixer with Bowl Attachment
• Scales
• Measuring Spoons

Makes 15-20 Cookies
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Part-time  
Cake Decorating  
& Cookery Classes 
for Adults in Newham

Newham Adult Learning Service provides a range of 
professional and leisure cake decorating and cookery 
classes at its specialist catering facilities at Gainsborough 
Learning Zone.

The facilities include a dedicated cake 
decorating and sugar flowers suite  
and kitchen. 

New classes and seasonal master classes 
are regularly introduced to whet your 
appetite and teach you new cookery skills. 

Some of the most popular classes include:

• Sugar Flowers • Royal Icing • Themed Cakes  
• Iced Biscuits • Accredited Cake Decorating • Pastry Making  
• Soups from around the World • Asian Cookery  
• Farinaceous Dishes • Cake Baking • Caribbean Pastries

For more information on this term’s courses go to www.newhamadultlearning.co.uk 
or to enrol on a course please contact Gainsborough Learning Zone,  
Hamilton Road, E15 3AE  |  Tel: 020 3373 1290
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