Filling Viennese Whirls

Ingredients Equipment
200g butter Mixing bowl
50g Icing Savoury spoon
2tsp vanilla essence Electric hand mixer
200g plain flour ..
2 tsp cornflour Piping bag
2 tsp cornflour Teaspoon
% tsp baking powder Table knife
For the filling Sieve
100g butter Baking tray
170g icing sugar
1 tsp vanilla extract
50g raspberry jam or strawberry jam
20p for piping bag
Method
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Put the softened 100g butter in a mixing bowl and sift 170g icing sugar, 2tsp
vanilla essence. Mix together carefully using a savoury spoon.
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Use the electric mixer to get the buttercream fluffy and smooth.
Transfer the buttercream to a piping bag and snip off the end.

Turn the biscuits over so their flat side is facing up then pipe buttercream over
half of the biscuits and spread a little jam on the rest. Sandwich a jam covered
biscuit together with a buttercream one and repeat until all the biscuits are used

up.
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