Linseed and orange biscuits 
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Ingredients:
300 gr / 10.5 oz flour
1 tablespoon baking powder
125 gr / 4.5 oz softened butter
100 gr / 3.5 oz sugar
1 egg
1 egg yolk
half an orange juice
1 orange peel
40 gr / 1.5 oz linseeds
Preheat the oven to 180°C.
Sift together the flour and baking powder,
and add the linseed and the orange peel.
Cream sugar and butter
and add the egg, the egg yolk and the orange juice 
and mixed all together.

Stir the flour mixture into butter mixture until well blended and smooth.
Roll the pastry into sausage form and put it into a plastic film,
And put in the fridge for an hour.


Cut the pastry sausage into biscuits,
And bake for around 10 minutes.
Let it cool on a wire rack


Source : Macaronette et Cie (http://totchie.canalblog.com)
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