
 
 
 
 
 
 
 
 
Blyton Inspired recipes: 
 

Joanna’s OBCBE Ginger Biscuits: 
 
Joanna is the cook for George’s parents in The Famous Five, who is a firm favourite with the five, as 
she creates some of the greatest food that makes many mouths water. Dick is especially fond of 
Joanna and awards her the OBCBE – The Order of the Best Cooks of the British Empire- for her 
amazing ginger biscuits (think of this award like being crowned Stat Baker on The Great British Bake 
off and Winner of Masterchef all rolled into one!). Let me tell you, these biscuits are really 
something special! 
Once again this recipe is from Jane Brocket’s book Cherry Cake and Ginger Beer.  
 
Recipe makes 20-24 biscuits  
 
You will need:  

 120g soft butter 

 120g golden caster sugar 

 1 dessertspoon golden syrup 

 1 egg yolk 

 200g plain flour 

 Half a teaspoon cream of tartar 

 Half a teaspoon bicarbonate of soda 

 1 heaped teaspoon of ground ginger 

 Pinch of salt 

 Pinch of mixed spice (optional – but worth it!) 

 Pinch of ground cloves and/or ground nutmeg (optional) 
Baking tray, lined with baking parchment 
 

1. Preheat the oven to 170degrees Celsius/Gas Mark 3 – ask an adult to help you with this.  
2. In a large mixing bowl, cream the butter and sugar together.  
3. Beat in the golden syrup and egg yolk.  
4. Sift the flour, cream of tartar, bicarbonate of soda, ginger and salt, and then the optional 

spices if you choose to use them.  Work these in until the mix becomes a firm dough.  
5. Break off small pieces of dough, shape them into balls and place them well apart on the 

baking tray.  
6. Press down lightly with your fingers to partially flatten each biscuit.  
7. Bake for 10-12 minutes until the biscuits are golden brown and smelling delicious. Please let 

an adult deal with putting the biscuits in and taking them out of the oven.  
8. Transfer the tray to a wire rack and leave biscuits to cool.  
9. Then enjoy! 


