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Honey Lemon Cookies 
 
 

 
Makes: 12 small biscuits 
 
Recipe:  
Biscuits: 
4oz / 100g unsalted butter 
1oz / 25g caster sugar 
2 tbsp clear (runny) honey 
5oz / 150g self-raising flour 
Zest of half a lemon (retain the juice for the icing) 
 
Icing: 
2oz / 50g icing sugar 
1 tsp clear (runny) honey 
2 - 4 tsps lemon juice 
 
Method: 
Pre-heat the oven to 180C/350F. Lightly grease a baking tray. 
 
Cream together your butter (or margarine, I really won't judge) with the sugar until light and 
fluffy. Add the honey, and mix until it's all combined. 
 
There are two possible ways to measure the honey. One is to heat your teaspoon on the 
hob, or in a cup of boiling water, and use it to very quickly and cleanly scoop out your honey 
and drop it into your bowl. The other is to invest in a squeezy bottle of the stuff, and add two 
small squirts. 
 
Sift in the flour, and mix until smooth. Once combined, add the lemon zest and stir through. 
Divide the mixture into twelve small balls, rolling between your palms briefly to give them 
shape. Place on the baking tray, at least one inch apart. Use the base of a clean glass or 
mug to lightly press them to flatten the top - be careful not to squash them completely - you 
want them to be about half an inch (just over a centimetre) tall. 



 
If the glass sticks, dust the base with a little icing sugar. 
 
Bake in the centre of the oven for twelve minutes, or until just golden at the edges. Allow to 
cool for five minutes on the tray before transferring to a cooling rack to cool completely. 
 
While they are cooling, combine the icing sugar with the honey and stir well. Add the lemon 
juice until the icing reaches a sticky pouring consistency. Have your half of a lemon on hand, 
just in case you need any more. Once the biscuits have cooled, drizzle the icing over the top. 
 


