Cranberry and White Chocolate Cookies

Makes 24 x 24g biscuits

Ingredients

4oz/110g butter

4oz/110g golden caster sugar (plus 2tbsp for tops)

1tbsp golden syrup

6oz/180g self raising flour

1tsp bicarbonate of soda

2oz/60g dried cranberries

4oz/110g white chocolate chips

Method

Preheat the oven to 150°C/300F/Gas 3.

Beat the butter with the sugar and golden syrup until fluffy, then sift the flour and bicarb of soda over it and mix.  Stir in the dried cranberries and white chocolate.

Roll the dough into walnut sized balls and place well apart on greased baking sheets.  Very lightly dampen the bottom of a glass tumbler and dip into the extra sugar, then use to flatten the balls of dough, dipping the tumbler in sugar for each one.

Bake for 8-12 minutes, until just turning golden brown.  Leave to set on the baking sheet for a few minutes before cooling on wire racks.
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