
 

Cheese Biscuits 
 

 

1. Add the flour, butter 
to bowl. Mix until it 
looks like bread 
crumbs.  

 

2. Add grated cheese 
and mustard if 
required.  

 

3. Now mix until it is a 
dough. 

 

4. On a floured surface 
roll out with a rolling 
pin until it is ½ cm 
thick. 

 

5. Using a cutter, cut out 
your biscuits. Place on 
to a baking tray.  

 

6.  Put into oven with oven 
gloves for 10 mins. 
When cooked place on 
top of hob.  

 

https://www.finecooking.com/recipe/flaky-cheese-biscuits
https://whatsarahbakes.com/baking-secrets/mixing-methods/the-rubbing-in-method/
https://joyfoodsunshine.com/easy-homemade-pizza-dough/
https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&ved=&url=https://www.123rf.com/photo_39306370_hands-teenage-boy-with-a-rolling-pin-roll-the-dough-for-pizza.html&psig=AOvVaw1VkLGs3rr1_Qjr-BF38G0J&ust=1574778818768039

