



Viennese Fingers



175g Soft Margarine
50g Caster Sugar
175g Self Raising Flour
Few drops Vanilla Essence




1. [bookmark: _GoBack]Preheat oven to 160C.

2. Grease two baking tray.

3. Cream fat and sugar very thoroughly with an electric whisk or mixing spoon.

4. Mix in the flour and essence.

5. Place the soft mixture in a piping bag with a large ‘star’ nozzle 

6. Pipe in 7.5cm lengths onto baking tray.

7. Bake for about 15 minutes until pale golden in colour.

8. Cool on a wire rack.





