
3D HEART SHAPED BISCUIT BOX

Spiced gingerbread biscuit mix 
(just add butter & egg)
Royal icing mix
Template sheet
Hand-illustrated instructions
Piping bags & decorations

Other ingredients you will need:
1 pack unsalted butter (250g), room 
temperature
1 large egg

Large mixing bowl
Wooden spoon
Sieve
Rolling pin
Baking sheet
Cling fi lm
Baking parchment
Small sharp knife
Scissors
Fine grater (optional)

Make your own

THIS KIT CONTAINS: EQUIPMENT YOU WILL NEED:

13. Check the baked pieces against your 
templates and if any of them have spread 
during baking use a fi ne cheese grater to 
gently fi le down and even out the edges.

14. Place one of the heart shapes fl at on the 
worktop, take the two long rectangles and 
use the icing bag with the larger opening to 
pipe a generous line of icing along one long 
edge and stick it to the heart shape.  

15. Repeat with the next long side piece and 
pipe some icing along the adjoining edge.  
Press them together gently.  Use the same 
technique to attach the rest of the side pieces 
to the heart shape.

16. Use the piping bag with the small 
opening to decorate the other heart 
shape (lid) using small dots to attach the 
decorations and pipe decorative patterns 
on the lid, sides & the biscuits to go inside.

17.  Leave the icing to set for at least 2 hours 
before fi lling the box and placing the lid on 
top.

18.  Enjoy!
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9. Repeat with the remaining dough until all 
the pieces have been cut out. You need to cut 
2 of each piece. Use the leftover dough to cut 
out shapes of your choice to put inside the 
box.

10. Carefully slide the parchment with the 
pieces on onto a baking tray and bake for 
12-18 minutes or until the pieces are golden 
brown. (Larger pieces will take longer than 
small ones.) Leave to cool on their trays. 

11. To make the icing: Sift the royal icing 
sugar mix into a clean bowl and carefully add 
water a little at a time until the mixture is 
creamy, smooth and thick (around the same 
consistency of toothpaste).

12. Divide the icing between the two piping 
bags.  Cut around 8mm off  the end of one 
bag and just the very tip off  the other.  
Twist or tie the tops of the bags to prevent 
spillage. 

1. Cream the butter and sugar together until 
fl uff y and pale.

2. Beat in the egg.

3. Add the fl our, spices and salt.  Mix until 
thoroughly combined.

4. The dough will be quite soft.  Remove 
it from the bowl and wrap in cling fi lm, 
pressing down with the palm of your hand 
to make a disc of dough around 4cm thick.

5.  Chill the dough for at least 1 hour. 
Meanwhile, cut out your paper templates.

6.  Pre-heat the oven to 180°C or 160°C fan.

7. Divide the dough in half and roll out 
between two pieces of baking parchment 
until it’s roughly 5mm thick.

8. Lift off  the top sheet of parchment 
and use a sharp knife to cut around the 
templates, leaving a 2cm gap around each 
piece.piece.

spillage. 


