
 20-25min

375F-190C

20 bars 

  The Cookie Base
Preheat the oven to 375°F (190°C).
Grease an 8×12-inch (20×30 cm) pan and line
with parchment, leaving overhang.
In a mixer, cream the butter and sugar until
light and fluffy.
In a separate bowl, sift together the flour,
baking powder, and ginger. Add to the
creamed mixture and mix just until a dough
forms.
Turn the dough out onto a lightly floured
surface (if needed) and knead briefly to bring
it together.
Press the dough evenly into the prepared pan.
Bake until golden, 20–25 minutes.

  Hot-on-Hot Icing (prepare while the base bakes)
In a small saucepan over low heat, melt the
butter, then stir in the golden syrup until
combined.
Add the confectioners’ sugar and ginger; stir
gently until smooth.

  Finish Assembly 
As soon as the base comes out of the oven,
immediately pour the hot icing over the hot
base. Tilt the pan to coat—do not spread.
Let cool 1 minute, then score into 20
rectangles (4 cuts one direction, 3 the other).
Cool for 1 hour, then cut along the score lines
with a sharp knife, wiping the blade between
cuts to keep the edges clean.

Cookie Base
9 tBsp (125g) Butter,
softened.
½ cup (100g) Sugar.
1½ cups (180g) All-purpose
flour.
1 tsp (4g) Baking powder.
1 tsp (2g) Ground ginger.

Topping
5 tBsp + 1 tsp (75g) Butter.
2 tBsp (40g) Golden syrup.
¾ cup (90g) Confectioners’
sugar, sifted if measuring by
volume.
3 tsp (6g) Ground ginger.

   — Butter for the pan.
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New Zealand’s
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A kiwi classic that’s excellent for second breakfast.
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Each card is inspired by the stories we share on our channel. 
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake? 
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!

NOTES:

 INSTRUCTIONS (CONTINUED)


