
Jason Pettit – Capital Radio Recipe
 

 

Easy Baked Christmas Tree Decorations 
Quick and easy decorations that are sure to put a smile on everyone’s 
face when they see and then eat them. 
The biscuits can be frozen for up to 1 month un-iced so make a double 
batch and easily replace those that have been eaten from the tree! 

Ingredients – makes approx. 20 decorations 

   Base Biscuit Dough  
350   gm   plain flour 
4  Tbsp   ground ginger 
4  Tbsp   crystallized ginger (finely chopped) 
1  ea  lemon (zested) 
1  ea  orange (zested) 
200  gm   butter (1cm cubed, chilled) 
½  Tsp   salt 
100  gm   caster sugar 
2  Tbsp   milk 

   Royal Icing 
1  med   egg white 
250  gm   icing sugar 
½  Tsp   lemon juice 
1  Tsp   water 

   Stained Glass Decorations 
10  ea   boiled sweets (red, green & yellow colours) 
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Biscuit Dough Method 
Place the flour, ground & crystallized ginger, zest, salt and butter into a 
food processor and whizz until the mix looks like fine breadcrumbs. 
Add half the milk and sugar and pulse a couple of times. Add remaining 
milk and sugar and pulse until a loose dough is formed. 
Turn dough out onto a clean work surface and knead a few times until the 
dough is smooth. 
Split the dough into 2 equal pieces, wrap in cling film and rest in the 
fridge for at least 30 minutes. 

Place one piece of dough between 2 sheets of cling film and lightly roll out 
to a thickness of approx. 5mm 
Remove top sheet of cling film and cut out shapes with chosen dough 
cutter(s). 
Lightly form the trimmings together and re-roll covered with cling film 
until all dough is used. 

Transfer cut shapes onto a baking tray lined with baking paper / silicon. 

Use a large straw to cut a hole near the top of each shape.\ 

Bake in the middle shelf of a fan-oven pre-heated to 160C / Gas 4 until 
golden and crisp – approx. 15 – 18 minutes. 
Remove from the oven and leave to firm up for 10 minutes then carefully 
transfer to a wire rack to cool fully. 

Stained Glass Decorations 
Follow above steps to when the biscuits are on the baking sheet. 
Use a small star shaped cutter to cut out a hole in the centre of each 
shape. 
Place the boiled sweets in a bag and lightly bash with a rolling pin until 
they have broken into small pebble shapes. 

Place a pebble piece of boiled sweet in the hole and then bake as per 
above. 

Royal Icing 
Lightly beat the egg white. 
Sieve the icing sugar into a bowl. 
Add the egg white and lemon juice and whisk on low speed until you have 
a smooth, thick icing. 
The consistency should be of stiff peaks – it should hold its shape easily 
but still be spreadable under light pressure. 
If it looks dry & crumbly, whisk in a little water. 
If it looks runny & glossy, whisk in extra icing sugar. 
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Transfer to a container and keep covered with a damp cloth so it does not 
dry out.  
Fill a small piping bag with the royal icing and decorate the biscuits in 
festive patterns. 
Add brightly coloured sprinkles / baubles. 

Use festive coloured ribbon to hang from your tree and enjoy with your 
family and friends! 

Notes from the chef: 

If the hole for hanging closes up during baking, simply re-punch the hole 
immediately after removing from the oven. 

The dough can be frozen for up to 1 month – wrap in cling film and then 
aluminium foil. Defrost at room temperature for several hours before using. 

If you do not wish to make Royal Icing, the simply replace the egg white with a 
few drops of water. The finished icing will not be a stiff but should hold it’s shape 
when piped. 

You can add a drop of food colouring to the icing to create different decorative 
finishes. 

Tbsp - tablespoon         Tsp - teaspoon


