
Smartie Cookies 

 

Ingredients 

4 oz /100g caster sugar 

4 oz /100g butter or marg  

½ oz /13g golden syrup 

5 oz /1250g plain flour 

1oz /25g cocoa powder 

½ tsp bicarbonate of soda 

2oz /50g silver spoon coloured choco beans or smarties 

 

Method 

1. Heat oven to gas 4 / 180C. 

 

2. Grease 2 baking sheets. 

 

3. Beat together sugar, marge and syrup. 

 

4. Then add flour, bicarbonate of soda and cocoa powder, stir in. 

 

5. Add in coloured choco beans/smarties and carefully mix.  

 

6. Shape into walnut size balls. 

 

7. Place, well spread out, on greased/lined baking sheets.   

 

8. Cook for 12-15 minutes  gas 4/180C. 

 


