Biscuit Ingredients: Plain WHEAT Flour (WHEAT Flour, Calcium Carbonate, Iron, Niacin,
Thiamin), Caster Sugar, Butter (MILK, Salt), Golden Syrup (Partially Inverted Refiners Syrup),
Self-Raising WHEAT Flour (WHEAT Flour, Calcium Carbonate, Iron, Niacin, Thiamin), Raising
Agents (Calcium Phosphates, Sodium Carbonates)), EGG, Water, Lemon Extract (Cane Alcohol,
Oil of Lemon, Water).

Royal Icing Mix: Icing Sugar, Albumen Powder (EGG), Citric Acid, Anti-cake Agent: E341.

Lemon Food Colouring: Humectant: E422, Carrier: E1520, Thickener: E551, Colours: (E102,
E133).

Multi Coloured Confetti Circles: Sugar, Sunflower Oil, Rice Flour, Potato starch, Colour
(Radish, Blackcurrant, Apple, Safflower, Lemon, Spirulina), Flavouring (Vanilla Flavouring).

100s and 1000s: Sugar, Corn Starch, Maltodextrin, Colours: E160C, E100, E163; Glazing Agent:
E903, Spirulina Extract.

Orange Tube: Sugar, Glucose Syrup, Water, Rapeseed Oil, Palm Oil, Emulsifiers (Mono and
Dilgycerides of Fatty Acids, Polyglycerol of Fatty Acids), Preservative (Potassium Sorbate),
Colour (Paprika Extract), Acidity Regulator (Citric Acid), Flavouring.

E102 may have an adverse effect on activity and attention in children.

Allergy advice: For allergens, including cereals containing gluten, see ingredients in BOLD
CAPITALS.

Produced in a kitchen which handles TREE NUTS, PEANUTS, SOYA and SESAME. Store in a
cool, dry place. Do not refrigerate.

Weight: 430g

Typical Nutrition Information per 100g Energy.............. 1802kJ/440kcal
Fat.. s 12.6g Of which Saturates............. 9.3g
Carbohydrates........cccccu..... 76.4g Of which Sugars................ 41.8g
Protein....ccccuveeviniiininninnennennes 6.5g8 Salt...ciuiiiiiiiiiiiriieee e, 0.5g

Behind The Scenes

We're the original hand-iced biscuit company, and with that comes a fair bit of biscuit wisdom

Each of our biscuits are works of art, intricately hand-iced the old-fashioned way at our London
HQ, the Ministry of Biscuits. And whilst we're best-known for our piping prowess, we care just as
much about what's underneath, mastering the perfect balance of snap and crumble in our
biscuit bake. Once the biscuits have made their way out of the Grand Icing Hall, they're then
carefully hand-packed into our beautiful hand-illustrated tins and gift boxes, ready to be sent off
to someone special.



