
January: “Ginger Biscuits – Sugar Free” 2015 

 

INGREDIENTS 

 
 150g butter  

 1/2 cup Dextrose or1/4 cup Natvia 

 1/2 cup Rice Malt Syrup  

 1 tablespoon of ground ginger  

 ½ teaspoon ground cinnamon  

 ½ teaspoon bicarbonate of soda  

 1 tablespoon boiling water  

 2 cups (300g) plain flour, sifted  
  

METHOD 

 
  
1. Preheat oven to 180C (160C fan forced). Line 2 baking trays with non-stick baking paper  

2. Place butter, (dextrose, or Natvia) golden rice malt syrup, ginger and cinnamon in a saucepan and stir over medium heat until well combined. 
Heat,  stirring frequently, over medium heat until almost boiling then remove from the heat  

3. Pour the butter mixture into a large bowl and allow to cool slightly  

4. Dissolve the bicarbonate of soda in the boiling water then stir into the butter mixture. Add plain flour and stir until well combined  

5. Use a teaspoon to spoon the mixture onto the lined baking trays to form rounds about 3cm in diameter. Leave plenty of room for each to 
spread.  

6. Bake in preheated oven for 10-15 minutes or until a medium brown colour. Remove from oven and cool on the trays. 

 


