
Shopping 

When you go to the shops, make sure you 

hold hands with an adult, to keep safe. 

 

You will need to take a shopping list to the 

shop; this will help you to remember what 

food or the ingredients you will need to buy 

to make Iced Cookies.  

What shops do we go to, when we buy food? 

When you get to the shop, find a shopping 

trolley or a shopping basket, to 

put your shopping into.  

When you have found all the items on 

your shopping list, you need to pay money 

at the checkout.  

How much money did you pay for the 

shopping? 



Iced Cookies 

Shopping List: 

1. Butter or margarine  

2. Caster sugar 

3. Eggs 

4. Plain flour 

5. Vanilla essence 

To decorate your cookies: 

1. Coloured icing 

2. Chocolate chips 

3. Sugar sprinkles 

4. Coloured sweets 

5. Silver balls 

You can choose what you want to buy to 

decorate your cookies. 

  



Iced Cookies 

Extra things you will need: 

Baking trays              

Cookie cutters 

Rolling pin 

Ingredients: 

100g (4oz) Butter 

100g (4oz) Caster sugar 

1 Egg                                              

225g (8oz) Plain flour 

2 drops of vanilla essence 

Heat oven to 180 degrees/gas mark 4 

  



Method 

1. Put the butter and sugar 

into a bowl and mix them 

together until they are light 

and fluffy. 

2. Add the egg and vanilla 

essence and mix it well.  

3. Sift the flour into the bowl 

and mix together using your 

hands to make a dough, add a 

little milk if the mixture is too 

dry.  

4. Put the dough onto a floured surface and 

roll out the dough using a rolling pin. 

5. Use the cookie cutters to cut out shapes.  

 



6. Put the cookies onto a greased baking tray 

and put in a preheated oven and bake for 10 

minutes, until they are golden brown. 

7. When cooked, take them out of the oven 

using oven gloves as they are very hot. 

8. Put them on a wire rack to cool.  

    

9. Use the coloured icing and the sweet 

decorations you bought when you went 

shopping and decorate your cookies.  

Yum!! 

 



                                   


