Dandelion Biscuils.

(reduced-sugar early
years Version)

INGREDIENTS

1209 plain flour

609 unsalfed buitter (or dairy-free alterndlive ifneeded)
2Tbsp unsweelened apple puree

11bsp mashed banana (opfional bufimproves fexiure)
1small handful clean dandelion pelals (yellow only)
Splash of milk (f needed o bind)

DIRECTIONS

1.Preheal ovento 170°C (an 150°C).

2. Wash and dry the dandelion pelals carefully.
3. Rub buter intoflour unfil breadcrumb fexiure.
4. Mix in apple puree and banana.

9. Add pelals and bringTogether info soff dough.
b. f mixlurefeels dry, add atiny splash of milk.
7. Roll out gently and cuf shapes.

8. Bake 12-15 minufes uritil lighifly golden.

Cool before serving.
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