
2 1/2 cups self-raising flour
1 cup walnuts
1/2 cup butter
1/2 cup brown sugar
1/2 cup maple syrup
pinch of salt

1. Preheat oven to 180C / 350F.
2. Blend half a cup of walnuts.
3. Cream butter and sugar, then add vanilla, maple syrup, and ground walnuts.
4. Stir in flour and remaining walnut pieces.
5. Form into patties and bake 12 minutes.

Maple Walnut Biscuits
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