Hungarian Chocolate Biscuits

100g Plain Flour
25g Cocoa Powder
100g Margarine
50g Sugar
½ tsp vanilla Essence

Buttercream
50g Icing Sugar
25g Butter
1 level tsp cocoa powder
1 tsp hot water

[bookmark: _GoBack]
1. Pre heat oven to 180ºC.

2. Grease two baking trays.

3. Cream margarine, sugar and vanilla essence.

4. Sieve in flour and cocoa powder.  Mix well.

5. Divide into about 16 pieces, each the size of a walnut.

6. Place well apart on the baking tray and flatten each one with a fork dipped in cold water.

7. Bake for approximately 15 minutes.  Cool on a wire rack.

8. When cool, sandwich together with the buttercream.
