
 Homemade Jammy Dodgers  

Servings: Approx 10 Biscuits |  Prep Time: 40 mins  |  Cook Time: 25 mins

Ingredients: 

175g plain flour 

Pinch of sea salt 

75g unrefined icing sugar 

125g unsalted butter, cut into small pieces 
1 egg yolk 

1 tsp vanilla extract 

150g Jam - We like seedless raspberry. 

Method: 

1. Sift the flour, salt and icing sugar into a large bowl.  

2. Add the butter and with your fingertips, lightly rub into the flour mix. Continue to work the 

mixture through your fingers until it resembles fine breadcrumbs.  

3. In a separate bowl whisk the egg yolk and vanilla extract together. Make a well in the centre of 
the flour mixture and gradually mix the egg and vanilla into the flour to form a soft, smooth 

dough. 

4. Pop the dough in a food safe bag and chill in the fridge for 30-35 minutes.  

5. Preheat the oven to 170C for fan assisted ovens.  

6. Split the dough into two equal portions. Place each portion on a lightly floured surface and begin 
to roll the dough to approximately a 4mm thickness, using a rolling pin. Repeat with the second 

piece of dough.  

7. Using a large biscuit cutter begin to cut out your biscuits from the dough. Ensure you have an 

equal amount of cut outs from each of the dough portions.  

8. Using a smaller cutter, cut out and remove the centre of one of the biscuit batches, these will 
become the biscuit tops once sandwiched together. The pieces that you have cut-out can either 

be kneaded back into the remaining dough or baked just as they are.  

9. Place all the biscuit pieces onto greased or lined baking sheets and bake for 15–20 minutes until 

just firm and barely coloured.  

10. Remove from the oven, add a teaspoonful of jam in the centre of the base biscuits (Full biscuits). 
Spread evenly but ensure the jam stays clear of the biscuit edges. 

11. Place the biscuit tops (ones with cut-out’s) on top. Return to the oven and cook for a further 5–6 

minutes. During this time the biscuits will evenly cook through and the jam will heat up and stick 

the two biscuits together.  

12. Leave the biscuits to cool for 5 minutes before transferring to a wire rack. 
13. If desired, sprinkle with a little icing sugar once cool. 
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Happy Jammy Dodger Making Everyone! 

Plus kisses to get in the Valentines spirit… 
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