Viennese Fingers

Ingredients

1759 margarine

50g caster sugar

1759 self-raising flour

1 teaspoon vanilla essence

Filling:
3 tablespoons jam
150g milk chocolate

Method
[ Start }
Switch on oven gas mark 3/ electric 160°C.
Grease a baking tray.
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[ Cream together margarine, sugar until light and fluffy. Stir in the flour and vanilla }

essence.
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Place the mixture in a piping bag with a large star nozzle.
Pipe the mixture in 8cm lengths onto the baking tray.
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Bake for 20 mins. Allow to cool on a cooling rack.
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Break up chocolate and place into a glass bowl.
Place mixing bow! over a saucepan of hot water.

9 Heat gently until chocolate has melted. )
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[ Sandwich the biscuits together using the jam. Dip each end into melted chocolate. }

Allow chocolate to set.
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