
Ideas for further learning:

How does this help my children’s learning?

How can I use this with my children?
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Bake biscuits with your child for fun or an 
upcoming party. Using unicorn or rainbow 
cutters, you can bake and decorate these 
biscuits with icing, sprinkles or edible glitter.

Baking biscuits is a fun way to learn amount 
weighing, measuring and food hygiene. 
Rolling out the mixture, dividing it equally 
and decorating the baked biscuits can help 
to develop children’s fine motor skills.

Find out more about food and where food 
comes from. Go shopping together with 
your child to look at produce labels to see 
how far food travels before it ends up on 
our plates.



Ingredients
200g softened unsalted 
butter

200g caster sugar

1 medium egg

1 tsp flavouring (e.g. 
vanilla essence or lemon 
essence)

400g plain flour (plus a 
little extra for dusting)

For Decoration
ready-to-roll royal icing

icing sugar

water

food colouring (optional)

sugar strands

Equipment
weighing scales

mixing bowl

electric mixer

teaspoon

rolling pin

greaseproof paper

biscuit cutters

Method
1. Cream the butter and sugar together in a large 

mixing bowl with the electric mixer. Tip: to 
prevent your biscuits from spreading during 
baking, try not to overwork the mixture.

2. Beat in the egg and flavouring until 
mixed through.

3. Add the flour and mix on a low speed (or by 
hand) until a dough is formed.

Unicorn Biscuits
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4. Wrap the dough in cling film. Put in 
the fridge to chill for at least one hour.

5. Preheat the oven to 190°C (gas mark 5).

6. Lightly dust the surface and rolling pin 
with flour before rolling the dough out 
until it is about 3mm thick all over. Tip: 
rolling the dough between two pieces of 
greaseproof paper makes rolling easier 
and the dough less likely to stick.

7. Cut out unicorn shapes by hand or 
with your chosen biscuit cutters. 
Place on a lined baking tray.

8. Bake in the oven for 12-14 minutes.

9. Once baked, allow the biscuits to cool 
for a few minutes on the tray before 
transferring to a cooling rack to cool 
completely before decorating.

Unicorn Biscuits

We hope you find the information on our website and resource useful. The description of any food or drink preparation or consumption activity contained within this resource is 
intended as a general guide only. It may not fit your specific situation. You should not rely on the resource to be right for your situation. It is your responsibility to decide whether 
to carry out the activity at all and, if you do, to ensure that the activity is safe for those participating. You are responsible for carrying out proper risk assessments on the activities 
and for providing appropriate supervision. We are not responsible for the health and safety of your group or environment so, insofar as it is possible under the law, we cannot 
accept liability for any loss suffered by anyone undertaking the activity or activities referred to or described in this resource. It is also your responsibility to ensure that those 
participating in the activity are able to do so and that you or the organisation you are organising it for has the relevant insurance to carry out the activity. It is also your respon-
sibility to note that ingredients or materials used might cause allergic reactions or health problems and to ensure that you are fully aware of the allergies and health conditions 
of those taking part. If you are unsure, always speak to a suitably qualified health professional.

Decorating Ideas
For a simple iced effect, slowly 
add warm water to 100g of 
icing sugar to make glacé icing. 
Add sprinkles and sweets for 
added colour.

Why not add food colouring 
to the icing mix to create a 
colourful icing to drizzle or 
pipe onto your biscuits?

For a more accurate finish, use 
writing icing. This could also save 
time on making your own icing.

Use royal icing to add fondant 
shapes to your biscuits. Tip: 
roll out onto greaseproof paper 
to avoid sticking and to create 
less mess.
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If you enjoyed this resource, why not try...

If you need us, just get in touch -  
contact twinklcares@twinkl.co.uk 
visit twinkl.com/parents
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https://www.twinkl.co.uk/twinklcares
https://www.twinkl.co.uk/twinklcares
http://www.twinkl.com/parents
https://www.twinkl.co.uk/resource/t-n-5647-baking-addition-and-subtraction-differentiated-activity-sheets
https://www.twinkl.co.uk/resource/t-tp-709-cooking-vocabulary-word-cards
https://www.twinkl.co.uk/resource/t-par-83-where-does-my-food-come-from-activity-sheet
https://www.twinkl.co.uk/resource/t-par-71-unicorn-poop-biscuit-recipe

