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” VALHALLA MEAD

Makes 4 glasses
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YOU WILL NEED
240ml apple juice - 160ml honey
720m water « 1 cinnamon stick
half a lemon, sliced - A large saucepan
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Method

1. Combine the apple juice, honey, water and
cinnamon stick in a saucepan.

2. ¥ Bring the mixture to a boil on the hob,
once boiling turn it down to a low
simmer. If some foam appears,skim it
off with a spoon.

3. ¥ Simmer the mixture for 30 minutes
and then take off the heat.

4. Add the lemon slces, squeezing as
they are placed in the pan. Leave to
cool completely.

5. Transfer your mead to  bottle or jug
and refrigerate until cold.

6. Enjoy!
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VIKING HELMET BISCUITS

Makes 12-14 biscuits
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YOU WILL NEED
275¢ plain flour - 100g unsalted butter, softened - 100g caster sugar
1 egg «Ttsp vanilla extract - kcing pens - A large bowl
Awooden spoon - An electric whisk - 2 baking trays
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¥ Preheat the oven to 180C / 160C Fan /
Gas mark 4.

In a large bowl beat together the butter and
sugar with an electric whisk until smooth.
Slowly add in the egg and vanilla extract
until well combined.

Sift the flour into the bowl and mix
together with a wooden spoon or your
hand until the mixture forms a soft dough.
“Tip your mixture onto a lightly floured
surface and using a rolling pin,roll it out
untilitis about fem thick.

Use an 8cm diameter cookie cutter or

a round glass to cut the dough into 67
circles. Cut your circles i half to create a
semi-circle ~ this will be your helmet!
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¥ Put your biscuits on the baking trays and
bake them in the oven for 10-12 mins or
untillight brown.

Leave your biscuits to cool completely on
the tray.

Decorate your biscuits with icing pens to
ook like a Viking helmet, - you can make it
ook like Lottais here, or choose your own
favourite colours!





