
Preheat the oven to 175 degC/ 347
deg F
Sieve the flour, sugar and salt in to
a round bowl. Dice the chilled
butter and add it in to the flour.
Rub the butter and flour into each
other using the tips of your fingers,
until you get a breadcrumb-like
result.
When that's all rubbed in you can
add the water, vanilla extract and
beaten egg into the mixture and
bring it together with a spatula or
your hands, turn it out onto your
work top and combine everything,
withour kneading. 
When combined flatten into a disc
and wrap with cling film. Let it rest
in the fridge for about 20 minutes.
Make the cinnamon spread by
creaming the butter and the sugar 
with cinnamon until smooth.
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CINNAMON

SWIRL

COOKIES

Preparation-  Makes 20

Prep Time

Ingredients

200g Flour 
1 Medium Egg (beaten)
100g Chilled Butter
10ml Water5g Castor Sugar
1/2 Tsp Vanilla Extract
1/2 Tsp Salt

1 Tsp Cinnamon
30g Butter
30g Sugar - Castor/ Brown

Cookie:

Cinnamon spread:

 
 

Prep: 40  minutes
Baking: 20- 25 minutes
Total: 1hr 5 minutes

Note: Before you make  the dough, make
sure your butter is chilled (firm to the

touch), you can just pop it into the freezer
10 minutes before you begin.



7. When the dough is chilled, you can
put it on your counter top and fold in
the edges/ corners to the centre like
a parcel. then roll it into a large
rectangle.
8. Try and roll it to a thickness of
about 5mm/ half a cm. I know what
you're thinking, yes this dough is firm,  
but persevere!
9. When you have managed to roll
the dough out you can spread on the
cinnamon spread.
10. Now you have to roll in the long
sides of the dough and let them meet
in the middle, seal the ends by
folding them in.
11. Get a sharp knife and cut the
biscuits about 1 cm in thickness.Lay
the biscuits on a lined baking tray and
bake for 25 minutes.
12. When they are golden take them
out, the butter with be bubbling but it
will quickly go away. Allow them to
cool for 5-10 minutes and enjoy!
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