
Make biccies, what other food can you 
think of to make? Could decorate too eg 
bunting 

Dennis the Investigate dragon has heard that his 

long-lost relative Lucy is visiting Lincoln Castle 

soon! How exciting! 

 

Dennis has made some special dragon biscuits to 

share with Lucy. Why don’t you have a go too? 

makes 20 cookies 
 

115 grams of butter 

55 grams of sugar, plus a little 

extra for sprinkling 

1 egg 

175 grams of plain flour 

Dennis The Dragon’s Delicious 

Claw Cookies 

Make sure your kitchen work surfaces 

are clean 

Wash your hands thoroughly 

Weigh out your ingredients 

~  Ingredients  ~ 

~  Before You Bake  ~ 



~  Stage 1  ~ 

2 Add a beaten 

egg to the 

mixture then add 

the flour and 

keep mixing until 

it forms a dough-

like consistency. 

1Place the butter 

and sugar in a 

mixing bowl and 

beat together 

until it is creamy 

and pale in 

colour. 

4 Wrap your 

dough in a plastic 

wrap or food 

bag and put it in 

the fridge to chill 

for 1 hour. 

3 You may want 

to knead it with 

your hands to 

make sure it is 

nice and smooth. 

~  Stage 2  ~ 

Preheat your oven to 180c/350f/Gas mark 4.  Grease your baking trays. 

5 Roll out the 

dough on a 

lightly floured 

work surface to a 

thickness of 5mm 

6 Use a circle 

cutter to cut out 

your cookies. Re-

roll the dough as 

necessary. 

7 With a grown 

up’s help, cut two 

V shapes in the 

top of your 

cookie. Pinch the 

points to look like 

dragon claws. 

8 Place your 

cookies on the 

baking trays and 

sprinkle with 

sugar. 



~  And finally  ~ 

We’d love to see your dragon claw cookie creations! 

Please share your photos with us and don’t forget to 

include #InvestigateLearning and tag @LincolnCastle 

10 Leave to cool 

on the trays for 

3 minutes then 

transfer to a 

cooling rack. 

Dennis has green scales and 

golden claws, but dragons come in 

all sorts of colours. Why don’t you 

decorate your cookies with icing 

or sprinkles? 

 

We think Lucy will love these 

dragon claw cookies - yum yum! 

9 Bake in the 

pre-heated oven 

for 10 – 12 

minutes or until a 

pale gold colour. 

Be careful 

when using 

the oven! 


