Spiced Raisin and Lemon Cookies
Ingredients

225g
Butter
175g
Golden caster sugar

2
Eggs, lightly beaten

350g
Self-raising flour

¼ tsp
Baking powder

Pinch
Bicarbonate of soda

1 tsp
Ground mixed spice

150g
Raisins

2
Lemons – finely grated rind

Method

1. Pre-heat the oven to 190°C/375°F/170°C fan/gas mark 5.
2. Put butter and caster sugar in a bowl, hand whisk together until pale and fluffy. Add the eggs and beat well to ensure mixture is thoroughly combined.
3. Add sifted flour, baking powder and bicarbonate of soda. Mix.
4. Add raisings, spice and lemon zest, fold everything together.
5. Take a dessertspoon of mixture, roll into a ball. Place on a greased baking tray. 
6. Dip a palette knife in water then use to flatten the dough slightly. Bake for 15 mins. Cool on a wire rack. 
7. Can be stored in an air tight container. Should be eaten in 2 days. 
8. For a variation, melt white chocolate and drizzle over the cookies.
9. MACROBUTTON NoMacro Fourth instruction
