
Happy Face Biscuits 
 

You will need: 

A packet of round Vanilla Wine biscuits 
½ cup Margarine 
1 ¾ cups icing sugar 
1 teaspoon vanilla essence 
Hot water 
Food colouring 
Pebbles 
 
Method: 

   Make the icing by beating the margarine in a bowl until lightn then 
beat in the icing sugar and vanilla until smooth and creamy. Mix in a 
little hot water, a teaspoon at a time, to make a spreadable icing. 
   Put a small amount of the icing into a bowl, add a couple of drops 
of red food colouring to this and mix. 
   Add a couple of drops of food colouring of another colour to the 
remaining icing – yellow is often a good colour as it is bright and 
cheerful.  
   Spread the yellow icing on to the biscuit so that is smoothly covers 
the top layer. 
   Put the red icing into a piping bag (a plastic bag with a small hole 
cut in one of the corners can be easily used). Squeeze the red icing 
out to make a smile on each biscuit.  
   Add two pebbles to create eyes. 
   Your Happy Face Biscuit is now ready to eat!  
   To make it presentable to give away, place in a small cellophane bag 
and tie the bag at the top with ribbon.  


