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Cornish Fairings Recipe
Ingredients                                                                                       

· 225g plain flour
· 2 tsp baking powder

· 2 tsp bicarbonate of soda

· 2 tsp ground mixed spice

· 2 tsp ground ginger

· 100g butter

· 100g caster sugar

· 60ml (4 tbsp) golden syrup

Method
1. Preheat oven to 200°C, gas mark 6.
2. Sieve together the flour, baking powder, bicarbonate of soda and spices.

3. Rub in the butter using your fingertips until the mixture resembles fine bread crumbs, then add the sugar.

4. Pour in the golden syrup. Mix thoroughly to a fairly stiff consistency.

5. With floured hands, roll the mixture into about 18 walnut-sized balls. Place these on a baking sheet allowing enough space for each to spread.

6. Bake in the preheated oven for about 10-12 minutes until golden brown. Leave the fairings to cool for a few minutes on the baking sheet before placing on a cooling rack.
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Why did the biscuit go to the doctor?





Because it was feeling crummy!





Leave some for the family!





Did you know that, in the old days, a ‘fairing’ was a gift bought or given at a fair?
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It must be where he gets them from. Yet another crummy joke. 








