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S Vanilla Iced Vo-vos

SEDR?/IES- Iced with jam and simple buttercream, vo-vos are a classic for good

reason. Whenever one of these shows up in a lunchbox, it's a good day!

Ingredients Method - Biscuits

Biscuits STEP 1

60g butter Preheat oven to 170°C (fan forced) and line two baking trays with
1/2 cup (110g) caster sugar baking paper.

1 large egg STEP 2

1 tsp Queen Organic Vanilla Bean Using an electric mixer, beat the butter and sugar together until pale
Paste and creamy then beat in the egg and vanilla.

2/3 cup (100g) plain flour STEP 3

2/3 cup (100g) selfraising flour Slowly add the flours and mix until the dough comes together and is

smooth. Take it out of the bowl and form into a ball then press into @

Buttercream disc, wrap in plastic wrap and refrigerate for 20 minutes.

Dr. Oetker Butter Cream Icing STEP 4

1 tsp Queen Natural Vanilla Extract Lightly flour the bench top then roll the dough out to roughly 4mm
2/3 cup (160ml) strawberry jam thickness then cut into rectangles measuring about 7x4cm. Place the

dough 2cm apart on the baking trays and bake for 10 minutes or until

1/2 cup (45g) desiccated coconut they start to turn golden.

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://queen.com.au/products/organic-vanilla-bean-paste-140g/
https://queen.com.au/products/organic-vanilla-bean-paste-140g/
https://queen.com.au/products/natural-vanilla-extract/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/
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Method - Biscuits
STEP 5

Leave them to rest on the trays for 5 minutes before transferring to a
wire rack to cool completely.

Method - Buttercream
STEP 1

Make the Butter Cream Icing according to the instructions on the packet
then using a star tip, pipe a line of icing on either side of the biscuit.
Use a round tip to pipe jam down the middle then sprinkle with coconut.

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

