
Snowy owl Christmas tree biscuits
 Popular

DESSERT

Ingredients
125 g slightly butter  salted softened 

125 g caster sugar

1  eggs  lightly beaten 

1 tsp vanilla extract

250 g flour  plain 

100 g blanched almond  whole 

100 g almond  flaked toasted 

126 g giant chocolate button  white 

READY IN

75 min.

SERVINGS

6

CALORIES

768 kcal
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20 g standard-sized chocolate button  white 

50 g chocolate chip  dark 

6 servings string  for hanging the biscuits fine 

Equipment
bowl

oven

baking pan

cookie cutter

microwave

Directions
Heat the oven to 190C/170C fan/gas

Cream together the butter and sugar, then gradually beat in the egg and vanilla extract. Sift

and stir in the flour and mix to a fairly soft dough. Turn onto a lightly floured surface and

knead gently. Cover or wrap the dough in cling film and chill for at least two hours.

Next roll the dough out on a lightly floured surface to around 0.5cm thick.

Cut into oval shapes with a cookie cutter or by cutting round a paper template. You can make

mini owl biscuits by using a smaller cutter or template.

Transfer the biscuits to a baking tray lined with baking parchment. Put different sized biscuits

on separate trays.

Place the whole almonds into the dough to create the owls' eyebrows and beaks. If creating

decorations for the tree, make a hole near the top of the biscuits using the end of a

paintbrush.

Bake in the oven for 8 - 14 minutes, depending on the size of the biscuits, until the edges turn

lightly golden in colour. Once out of the oven, leave the biscuits on the baking tray to cool.

To decorate, set aside enough white chocolate buttons to create the owls' eyes - use giant or

standard-sized buttons depending on the size of the owls - the biggest you can fit are best

to give a truly owl-like expression. Melt the remainder in the microwave or in a bowl over

barely simmering water.

Using a small tipped paintbrush, carefully paint and stick down the decorations. Stick on the

white chocolate buttons, then the dark chocolate chips on top to make the eyes. Neatly paint



more melted chocolate over each owl's chest, pressing on the flaked almonds. You can layer

the almonds with extra white chocolate.

If you find some of the almond eyebrows and beaks have come loose or you are planning to

hang the owls on the tree, use some of the melted chocolate to stick them in place. Leave to

set.

Thread pretty string or fine ribbon into Christmas decorations so you can hang them. Dust

with icing sugar and gold edible glitter if using.

Nutrition Facts

 PROTEIN 7.38%
  FAT 52.76%

  CARBS 39.86%

Properties
Glycemic Index:67.62, Glycemic Load:48.14, Inflammation Score:-7, Nutrition Score:16.302173795907%

Flavonoids
Cyanidin: 0.41mg, Cyanidin: 0.41mg, Cyanidin: 0.41mg, Cyanidin: 0.41mg Catechin: 0.21mg, Catechin: 0.21mg,

Catechin: 0.21mg, Catechin: 0.21mg Epigallocatechin: 0.43mg, Epigallocatechin: 0.43mg, Epigallocatechin: 0.43mg,

Epigallocatechin: 0.43mg Epicatechin: 0.1mg, Epicatechin: 0.1mg, Epicatechin: 0.1mg, Epicatechin: 0.1mg

Eriodictyol: 0.04mg, Eriodictyol: 0.04mg, Eriodictyol: 0.04mg, Eriodictyol: 0.04mg Naringenin: 0.07mg, Naringenin:

0.07mg, Naringenin: 0.07mg, Naringenin: 0.07mg Isorhamnetin: 0.44mg, Isorhamnetin: 0.44mg, Isorhamnetin:

0.44mg, Isorhamnetin: 0.44mg Kaempferol: 0.06mg, Kaempferol: 0.06mg, Kaempferol: 0.06mg, Kaempferol:

0.06mg Quercetin: 0.06mg, Quercetin: 0.06mg, Quercetin: 0.06mg, Quercetin: 0.06mg

Nutrients (% of daily need)
Calories: 767.99kcal (38.4%), Fat: 46.23g (71.13%), Saturated Fat: 19.03g (118.93%), Carbohydrates: 78.59g (26.2%),

Net Carbohydrates: 72.47g (26.35%), Sugar: 38.48g (42.76%), Cholesterol: 76.74mg (25.58%), Sodium: 176.16mg

(7.66%), Alcohol: 0.24g (100%), Alcohol %: 0.19% (100%), Caffeine: 8.87mg (2.96%), Protein: 14.55g (29.09%),

Manganese: 0.85mg (42.69%), Vitamin E: 5.12mg (34.16%), Vitamin B2: 0.52mg (30.45%), Selenium: 19.19µg

(27.41%), Vitamin B1: 0.39mg (25.75%), Iron: 4.49mg (24.96%), Fiber: 6.12g (24.49%), Folate: 89.93µg (22.48%),

Phosphorus: 216.56mg (21.66%), Copper: 0.42mg (20.93%), Magnesium: 81mg (20.25%), Vitamin B3: 3.38mg

(16.9%), Calcium: 144.64mg (14.46%), Vitamin A: 569.96IU (11.4%), Zinc: 1.41mg (9.43%), Potassium: 314.87mg (9%),

Vitamin B5: 0.56mg (5.64%), Vitamin K: 4.38µg (4.17%), Vitamin B12: 0.24µg (4.05%), Vitamin B6: 0.07mg (3.56%)


