
Easter biscuits

EASTER SPECIAL

SUITABLE FROM 10 AND
12 MONTHS



75g carrots, peeled and finely

grated

40g cheddar cheese, finely

grated

100g porridge oats (to make oat

flour)

75g porridge oats 

½ tsp garlic powder

1 ½ tsp ground cumin

2 tsp mixed dried herbs 

3 tbsp rapeseed oil (or vegetable

oil)

Juice of ½ lemon 

1 beaten egg

Ingredients

 Preheat the oven to 180°C /

160°C Fan. Grind 100g of

porridge oats to make oat flour

in a blender.

 In a large bowl, mix 75g porridge

oats with garlic powder, ground

cumin, mixed dried herbs, oil and

lemon juice. 

 Add grated carrot, grated

cheese, beaten egg and ground

oat flour. Blend all the

ingredients until they are well

mixed. Knead lightly to form a

smooth ball. Leave to rest in the

fridge for 20mins.

 Line a baking tray with baking

paper. Place dough on a

separate sheet of baking paper.

Cover with another baking sheet.

Using a rolling pin, spread the

dough to an even 0.5cm

thickness. Cut out biscuit shapes

and place them on baking tray.

Bake for around 18-20 mins until

slightly golden and firm.  
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Baby Carrot &
Oat Biscuits

Credit to Carrot Oat Biscuit Recipe for Babies | 10m + | Organix

SUITABLE FROM 10 MONTHS

https://www.organix.com/recipes/10-months/carrot-oat-biscuits


½ tsp baking powder 

1 tsp ground ginger (or more to

taste) 

200g plain flour 

75g cold unsalted butter, cut into

cubes (or virgin coconut oil) 

60ml maple syrup 

Coconut oil or maple syrup for

sticking

Dried fruit such as raisins etc.

Seeds such as poppy seeds,

sunflower seeds, pumpkin seeds

etc.

Flaked almonds and or

desiccated coconut

Optional to decorate

Ingredients  Preheat your oven to 180°C fan

/ 160°C fan. Grease and line two

baking trays.

 Stir the baking powder and

ginger into the flour, then rub

the butter and maple syrup into

the flour with your finger tips,

into a crumbly texture, that will

easily press together into a

dough. 

 Rest dough in the fridge for 30

minutes. Once ready flour a

clean work surface and gently

knead the dough, just to bring it

together. Roll out to a 3mm

thickness and cut out shapes

using an Easter cookie cutter.

 Bake for about 10 - 15 minutes

until golden. Carefully transfer

the cooked biscuits onto a wire

cooling rack, and allow to cool

completely before decorating.
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Toddler Easter
Biscuits

Easter Biscuits Recipe for Toddlers | 12 months + | Organix

SUITABLE FROM 12 MONTHS

https://www.organix.com/recipes/12-months/easter-biscuits

