
Ingredients:
570 grams Plain Flour 
100 grams Butter 

110 grams Caster Sugar 
1/4 pints Milk 

Method:
1. Crumble the butter into the flour. 1. Crumble the butter into the flour. 
2. Add the other ingredients. 

3. Roll out and cut into the shape of your choice. 
4. Bake in an oven at Gas 5 (190 C) until 

golden brown. 

 To give it a bit more of a 'Jamaican' flavour you 
could substitute Muscovado sugar. 

Long Jamaica Biscuits

Nice Biscuits

Ingredients:
570grams Plain Flour 

250 grams Caster Sugar 
40 grams Butter 
75 grams Coconut 

1/4 pint Milk 
1 teaspoon Vanilla Essence 1 teaspoon Vanilla Essence 
1 teaspoon Baking Soda 

Method:
1. Crumble the butter into the 
flour. 
2. Add the other ingredients. 
3. Stand for half an hour.  
4. Roll out and cut into the 4. Roll out and cut into the 
shape of your choice. 
5. Bake in an oven at Gas 5 
(190 C) until golden brown. 

In 1942 biscuits became one of the foods being rationed for the 
public. The  rationing scheme encouraged people to buy quality 
biscuits to obtain 'value for points' which worked in Huntley & 

Palmers favour.

For your VE Day celebrations, why not have a go at baking your 
own authentic Huntley & Palmer biscuits. Our recipes have been 

adapted for you from the original factory recepies.

VE Day
75th Anniversary 


