
How to make savoury 

biscuits 

 

 

    

 

 

2 spoonfuls of margarine 

 

 

 

 

 

4 spoonfuls of plain flour 

 

 

 

 

 

A pinch of salt 
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Add a handful of cheese or fresh herbs to 

the dough. 

 

 

Squash the biscuit mixture 

into a ball. Add a dash of 

milk if you need to. 

 

 

Roll the mixture into balls and 

flatten or roll flat and use a 

cutter 

 

 

Bake your biscuits in the oven (180c) 

until golden brown 
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