Coffee and Hazelnut Cookies
Ingredients

50g
Butter, cold & diced plus extra for greasing
100g
Plain flour
1 tsp
Baking powder

½ tsp 
Bicarbonate of Soda

50g
Soft light brown sugar

1 tbsp
Instant coffee powder

15g
Finely chopped hazelnuts, toasted
2 tbsp
Golden Syrup
Method

1. Pre-heat the oven to 180°C/350°F/160°C fan/gas mark 4. Lightly grease 2 large baking sheets or line with parchment paper.
2. Sift the flour, baking powder and bicarbonate of soda into a bowl and rub in the butter until the mixture resembles fine breadcrumbs. Stir in the sugar, coffee powder and hazelnuts and then add the golden syrup, bringing the mixture together to form a dough (the mixture will be quite cumbly but will come together easily when pressed together).
3. Divide into 12 equal sized pieces and roll each one into a small neat ball. Arrange the dough balls, spaced apart, on the baking sheets, flatten slightly and bake in the oven for 12-15 minutes or until the tops are golden and slightly cracked.
4. The biscuits will still be very soft so be careful not to touch them for 3-4 minutes until beginning to cool and harden a little. Then carefully remove from the sheets with a fish slice or spatula and place on a wire rack to cool completely. Remove them from the baking sheets while still warm or they’ll stick. But don’t remove them so soon that they fall apart!
Variations
Sesame cookies: Substitute the powdered coffee and hazelnuts with 1 tablespoon of sesame seeds.
Pistachio cookies: Substitute the powdered coffee and hazelnuts with 50g chopped pistachios.
Apricot and almond cookies: Substitute the powdered coffee and hazelnuts with50g very finely chopped, ready-to-eat dried apricots and 2 tablespoons of finely chopped and toasted almonds.
Makes 12
