
 

Ingredients 
200g butter 
50g Icing 
2tsp vanilla essence 
200g plain flour 
2 tsp cornflour 
2 tsp cornflour 
½ tsp baking powder 
For the filling 
100g butter 
170g icing sugar 
1 tsp vanilla extract 
50g raspberry jam or strawberry jam 
20p for piping bag 

Viennese Whirls 

Start 

Pre-heat oven gas 4/180oc 

Sift 50g icing sugar into a mixing bowl, 2 tsp vanilla essence add 200g butter (cube with a table 
knife), mix together with a savoury spoon. 

Sift in the flour, cornflour and baking powder, and fold into the mixture using a savoury spoon 
until combined (the dough should have a tacky consistency).  

Spoon the dough into a piping bag fitted with a large star-shaped nozzle. If all the mixture 
doesn’t fit, do it in 2 batches. 

 

Pipe swirly circles you need 20. Bake for 10-12 minutes until pale golden colour. 

Using A spatula place on a cooling rack to cool. 
 

STOP 

Method 

Equipment  
Mixing bowl 
Savoury spoon 
Electric hand mixer 
Piping bag 
Teaspoon 
Table knife 
Sieve 
Baking tray 
 

https://www.bbcgoodfood.com/review/top-10-cake-decorating-kit

