
 

 







































Easy 3 ingredient ‘fork biscuit’ recipe. 

 

 

 

How to make your fork biscuits:  

 

PRE-HEAT YOUR OVEN TO 180C / 160C FAN AND PREPARE YOUR BAKING TRAYS: 

Line a few baking trays with some baking paper. If you do not have baking paper, a small 

amount of butter rubbed in will do the trick! 

 

MIX THE BUTTER AND SUGAR TOGETHER: 

Measure the butter. If it is too hard, pop it in the microwave for a few seconds to help it to 

soften. Measure out the sugar. Put the butter, and sugar together in a large mixing bowl. 

 

MIX THE INGREDIENTS TOGETHER: 

Use a wooden spoon and make sure the ingredients are mixed well together. 

 

ADD THE FLOUR: 

Weigh the flour and add to your mixing bowl. 

Carry on mixing until the ingredients form a dough. 

 

 

Difficulty: Easy 

Time: 15 minutes to prepare, 15 

minutes to bake 

Makes: approximately 15 biscuits 

Ingredients: 100g (half a cup) softened 

butter 

50g (a quarter cup) caster sugar 

150g (1 and a quarter cup) self-raising 

flour 



FORM YOUR BISCUITS: 

Grab a small handful of dough and roll it into a ball in your hands. 

Put the balls of dough on your baking tray with space between each one. 

Dip a fork in cold water and press the fork down on each biscuit to make an imprint on. 

 

 

BAKE YOUR BISCUITS: 

Bake in the oven for 12-15 minutes until they are golden brown. 

Remove them from the oven and place on a wire rack to cool. 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

  



 


