
INGREDIENTS 
120g icing sugar
250g plain flour, plus extra for dusting
½ tsp fine sea salt
150g unsalted butter, softened
2 large egg yolks
1 tsp vanilla bean paste
3 large egg whites
300g icing sugar
¼ tsp vanilla bean paste
¼ tsp almond extract
Lemon juice, to adjust thickness
1 pack Cake Décor Rainbow Cake 
Colours (or individual gel colourings)

	� Put the icing sugar, flour and salt in the bowl of a food processor 
and pulse until combined. Add the butter and pulse until the mixture 
resembles breadcrumbs. Add the egg yolks and vanilla, then whizz for 
about 2 minutes, until evenly combined. Tip the mixture out onto a work 
surface and use your hands to bring together into a uniform dough. Wrap 
the dough and press into a flat disc; chill for 20 minutes.

	� Line a baking tray with parchment. Lightly flour a work surface and roll 
out the dough until it is about 0.5cm thick. Use a 5cm fluted biscuit cutter 
to cut out as many rounds as possible, transferring them to the lined 
baking tray. Gather the dough scraps together, press together and re-roll 
to cut out more biscuits. Chill the biscuits for 20 minutes. Preheat the 
oven to 160ºC, gas mark 3. Bake the chilled biscuits for 12-15 minutes, 
until golden around the edges and a touch paler in the centre. Allow to 
cool on the tray.

	� For the icing, put the egg whites and a pinch of salt in a large bowl and 
use electric beaters to beat until frothy. Add the sugar, a little at a time, 
while continuing to beat, until combined and smooth. Add the vanilla and 
almond extract; beat briefly to combine. Scrape the icing into 7 small 
bowls. Add a few drops of colouring to 6 of the bowls and mix it in. (For 
purple, you’ll need to add a little blue and red.) Stir a few drops of lemon 
juice into each bowl to ensure the icing is thick but runny; it should be 
sitting flat in each bowl.

	� Spoon a little white icing onto a small plate, followed, in a circle, by a little 
of each colour, in order of the rainbow if desired (so white, red, orange, 
yellow, green, blue, purple). Dip a biscuit into the icing and rotate it about 
90º to your left to create a rainbow swirl, then lift the biscuit out of the 
icing. Allow any excess icing to drip off the biscuit before inverting and 
setting back onto the baking tray to set, icing-side up. Repeat with the 
remaining biscuits – you should get 2 or 3 dips from each batch of icing 
before you need to repeat the process with a new plate. (This icing 
technique means you will end up with excess icing but you can keep it 
in the fridge for up to 3 days and use it to decorate cupcakes or other 
biscuits.) Once the icing has set, you can store the biscuits in a sealed 
container for up to 4 days.

METHODThese marbled biscuits are a fun baking 
project. You can choose how many 
colours to use in the icing and how to 
swirl them together, add a little white 
icing to make them pop. The technique 
takes a bit of practice but the results 
are worth it. The biscuits are delicious, 
however they’re decorated!
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