
Viennese Whirls
Makes 16-18

These biscuits have a very light, short texture  
and need to be piped onto the baking tray.  
Don’t worry if you’re hopeless at piping,  
they’ll still look brilliant once they are baked.

 250g very soft butter

 50g icing sugar, plus extra to decorate

 250g plain flour

 50g cornflour

 ½ tsp pure vanilla extract

For the filling

 100g very soft butter

 200g icing sugar, plus ½ tsp for dusting

 ½ tsp pure vanilla extract

 75g seedless raspberry jam

FOOD FACTS  
  The word “biscuit” comes from the Latin 

“panis biscoctus”, which means twice-
baked bread. We can still see these original 
biscuits in our rusks and the Italian biscotti. 
Wafers, cracknels and simnels of the past 
were all what we would now call biscuits.

  Our modern biscuit industry, based on 
creamed and pastry-type mixtures, was 
made possible during the 19th century by 
supplies of cheap sugar and flour, plus the 
development of raising agents.

  Historical facts provided by Monica Askay,  
Cook and Food Historian



①		Preheat the oven to 190C/fan oven 170C/Gas 5.  
Line a baking sheet with baking parchment. Put the 
butter, icing sugar, plain flour, cornflour and vanilla 
extract in a food processor and blitz until smooth. 
You may need to remove the lid and push the mixture 
down a couple of times using a rubber spatula. 
(Alternatively, put in a large mixing bowl and beat 
with an electric whisk until smooth.) 

②		Spoon the dough into a piping bag fitted with a  
large star nozzle. Pipe 16-18 rosettes of the dough, 
each with a diameter of roughly 6cm – slightly smaller 
than a digestive biscuit onto the baking sheet, spacing 
well apart. Press down with the piping bag to get a 
good shape. 

③		Bake in the centre of the oven for 13-15 minutes or 
until pale golden brown and firm. Cool on the baking 
tray for 5 minutes then transfer to a wire rack to allow 
to cool. Repeat with the remaining dough to make  
32-36 biscuits.

④		To make the filling, put the butter in a bowl and sift 
the icing sugar on top. Add the vanilla extract and beat 
with a wooden spoon or an electric whisk until very 
light and smooth. Spoon into a clean piping bag fitted 
with a large star nozzle. Put the jam in a bowl and stir 
until smooth. 

⑤		Spoon a little jam onto the flat side of 16 of the 
biscuits and place jam-side up on the cooling rack. 
Pipe the butter cream icing onto the remaining biscuits 
and sandwich with the jam. Put on a serving plate and 
dust with sifted icing sugar. Serve.

Hairy Tip
You can also sandwich the biscuits with melted chocolate 
instead of jam and buttercream icing.

FOOD FACTS  
  Vanilla originated in Mexico. The 

fermented pod of the vanilla vine was used 
by the Maya and Aztecs to flavour the 
chocolate they drank. Most of the crop is 
now grown in Madagascar, Reunion and 
the Comoro Islands.

  The word “jam” did not appear in 
cookbooks until 1718. Cheap factory jam 
was popular with the poor in the 19th 
century. Based on sugar and vegetable  
pulp with artificial colourings and 
flavourings, it even had tiny chips of  
wood in to mimic fruit pips.

  Historical facts provided by Monica Askay,  
Cook and Food Historian


