
This recipe is perfect when you just have the basic ingredients for baking in 
the fridge. I absolutely love the sweet and sour taste of them. 
Plus they are super easy to make, and perfect for all the occasions.
If you are a citrus lover, give them a try and let us know!

Lemon Crinkle Biscuits 

Ingredients:
120gr White sugar
100gr Butter
300gr White flour
8gr Baking  powder
1 Egg
2 Lemons
Salt pinch
Powder sugar q.s.

First a trick that will be the game changer for a lot of your sweet preparations.
Start mixing sugar with butter almost completely melted. 
If you have enough time leave it at room temperature overnight, if not leave it at least a few hours. 
The result is a yellowish puffy mix, where the sugar is gonna be kinda melted in the butter.
This passage is not mandatory but it will give a special touch to your biscuits, making the dough so 
much smoother.

Now comes the proper recipe of my beloved lemon biscuits…

1. Then take the lemons and grate the zest. Next, squeeze them and filter the lemon juice with a 
strainer and set it all aside.

2. Add the eggs in a bowl with the butter/sugar. Then, mix with a whisk (even better with an 
electric mixer, at high speed).

3. Combine the zest, flour, baking powder and a pinch of salt and mix again (if you are using a 
stand mixer, change to the paddle attachment and go low-medium speed).

4. Last add the lemon juice bit at the time while mixing, paying attention to eliminate lumps. The 
perfect consistence is hard enough to let you form little balls, but not a super solid dough.

5. Let it set in the fridge for an hour.
6. Preheat the oven at 180°C degrees and prepare a plate with powder sugar on it.
7. Make a little ball (2,5 cm diameter) rolling the dough between your hands. Roll it in the powder 

sugar and put it on the baking tray (with a sheet of baking paper) spacing them 3 cm one from 
each other.

8. Bake for about 13 minutes, until you see “cracks” on the external white part. 
      The biscuits need to be yellow, but not golden.
9. Move the biscuits out of the baking tray and let them cool down.


