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Decorative biscuits for the christmas tree (Desserts) 

 

  
Preparation  

In a food mixer, combine the flour, icing sugar, cinnamon and softened butter until you
get a crumbly dough; add an egg and mix again until the dough takes on the shape of a
dense and compact ball. Wrap the dough with cling film and let it rest in the fridge for
30 minutes. Then roll it out on a floured surface to a thickness of about 5 mm. Using
some Christmas-themed biscuit cutters, make your shapes and add a small hole at the
top of the biscuit, using a tiny round biscuit cutter. Bake at 180°C for 15-18 minutes.
Remove the biscuits from the oven and let them cool. Meanwhile, prepare the glaze:
beat the egg whites with the icing sugar and a few drops of lemon juice until pretty firm
and glossy. Divide the icing into two or three parts and add different food colourings to
them. Take the biscuits and decorate them as it takes your fancy. You can do simple
white outlines using the silver icing, or using the red and green colours make small
decorations like leaves and berries. Let the glaze dry and attach a ribbon to the biscuits
to hang on the Christmas tree.  

Tips  

To make your Christmas tree decorations even more delicious you can add some icing:
however, be careful not to overdo it because the tree could be bare by Christmas day
...  

Trivia  

The tradition of decorating the Christmas tree with edible decorations, maybe even
combined with fruit, comes from northern European countries.  

Information  

Preparation 15 minutes
Total Time 18 minutes
Serves X Serves 4 persons
Level of difficulty  Difficult

   
Ingredients  

Italian 00 flour 200 grams

Icing sugar 50 grams

Butter 120 grams

Cinnamon (1 tablespoon of cinnamon
powder)

Eggs 1 unit

Egg white 1 unit

Icing sugar 200 grams

Lemon (A few drops of lemon juice)
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