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100g/4oz Stork/spread
100g/4oz light brown sugar (although caster sugar will work just as well)
1tbsp golden syrup (or honey)
150g/6oz self-raising flour
85g/3oz sultanas
WASH HANDS
Method
1. Preheat oven to 180°C/Gas mark 4.  Beat the spread with the sugar in a bowl until light and creamy, then beat in the syrup.
2. Work in half the flour (maths opportunity!)  Stir in the sultanas and remainder of the flour and work into a soft dough.  
3. Divide into 14 balls.  Place them well apart on baking sheets.  Do not flatten them. 
4. Bake for 15 minutes until pale golden at the edges.  They will appear soft but harden as they cool. 
5. Cool completely.  They keep for up to 4 days in an airtight container. 

This is a very good cookie dough recipe minus the sultanas so that you can add whatever you like really.  I usually use this recipe to make smartie cookies.  You could also add chocolate chips, other dried fruit such as cranberries, apricots (although these will need chopping up a bit), cherries (washed and dried if using glacé ones) or chopped nuts.  
Whatever you decide to put in, enjoy!

