
 
THUMB PRINT BISCUITS WITH 
STRAWBERRY JAM  

​  

Season:​ ​ ​ Autumn  

From the garden: ​ Strawberries (frozen), eggs  

Type: ​ ​ ​ Dessert  

Difficulty: ​​ ​ Easy  

Country of origin: ​ Sweden  

Serves: ​ ​ ​ Around 50 biscuits  

Source: ​ ​ ​ bbcgoodfood.com  
 

Equipment Ingredients 

●​ Chopping board and knife 
●​ Bowls 
●​ Wooden Spoon 
●​ Measuring cups and spoons 
●​ Baking trays 
●​ Electric mixer  
●​ Wide saucepan or frying pan  

 

 

●​ 2 cups plain flour  
●​ ⅔ cup icing sugar  
●​ 1 tsp vanilla essence  
●​ ½ tsp salt 
●​ 150 g butter or margarine  
●​ 2 egg yolks 
●​ Icing sugar for dusting  

Strawberry jam: 

●​ 200 g strawberries  
●​ ½ cup sugar  
●​ ½ tbsp lemon juice  

http://bbcgoodfood.com


 

 
Method 

 
1. Preheat oven to 180 degrees   

2.  Place the strawberries, ½ cup sugar and lemon juice into a wide 
saucepan or frying pan (more surface area helps to cook the jam 
faster) and cook for around 15 minutes until the jam thickens. Mash 
the strawberries while they cook  

 

3. Beat the slightly softened butter with the icing sugar until pale and 
creamy  

 

4. Separate the eggs (freeze the egg whites for another use) and add 
the yolks to the butter mixture. Beat until well combined  

 

5. Measure in the flour, salt and vanilla. Mix with a wooden spoon   

6. The dough should be soft but not too sticky. If it is, dust with extra 
flour. Roll walnut sized balls and place them on a baking tray. Leave 
around 5 cm space in between biscuits. Flatten the dough balls 
slightly and use your thumb or the handle of a wooden spoon to 
make an imprint in the middle  

 

6. Bake for around 12-15 minutes, let them cool for a bit and then fill 
with ½ a tea spoon of jam. Dust with icing sugar  

 

 


