Class 10 – Gypsy Creams recipe
Ingredients
150g plain flour 
130g soft butter 
100g caster sugar
1 tablespoon of golden syrup
1 tablespoon of boiling water 
125g porridge oats
3/4 teaspoon of baking powder 
3/4 teaspoon of baking soda 
1/2 teaspoon of vanilla extract 

Filling
125g butter 
250g icing sugar 
1/2 teaspoon of vanilla extract 
2-3 tablespoon of milk

Method
1. Cream butter and sugar.
2. Mix in syrup, boiling water and vanilla.
3. Add all other ingredients and mix.
4. Shape mixture into small balls approx.25g each. Chill and place on baking tray allow space to spread.
5. Cook at 180C for 12-14 minutes or until golden.
6. Cool for 10 minutes and transfer onto cooling rack to fully cool. 
7. Mix filling and beat till fluffy.  Spoon a dollop of icing onto the bottom of each biscuit then gently squash it down with another biscuit.

