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In America, Hallowe'en is a time of monsters, ghosts, scary nights — and food! A lot of people have parties, and 'cookies' (American for 'biscuits') are always popular. Here's an American recipe for lemon clove* cookies. Why don't you have a party and make them for your friends?
Here are the ingredients for about thirty-six lemon clove cookies.
230 grammes of soft butter — without
salt
170 grammes of caster sugar
1 teaspoon of pure vanilla essence
1 egg
1 tablespoon of lemon skin, in small
strips
500 grammes of plain flour
a little salt
1/4 teaspoon of cloves — in a powder
(not whole cloves)
1 Beat the butter and sugar together
and make a cream.

2 Beat in the vanilla, egg and lemon.

3 Add the flour gradually and make a
soft dough. Add the salt and cloves.

4 Divide the dough into two pieces. Roll
each piece into a cylinder about 5
centimetres in diameter. Wrap these
tightly in aluminium foil and put them in
your refrigerator for two hours.

5 Unwrap the dough and cut it into
slices about 0.5 centimetres thick.

6 Bake the cookies for eight to ten
minutes at 180°C. Then take them out
and leave them to cool and there are
your thirty-six delicious cookies. Have a nice party!

