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Flowers on a

stick cookies

W I T H  M A R I E  M C G R A T H

In this tutorial I’m going to show you how to make and decorate some flower cookies
or a great activity to keep the kids busy.

A batch of your favourite non spread cookie dough (The Pink Whisk has a good
recipe on her website)
Large flower cookie cutter
Sugarpaste in various colours
Non stick rolling pin
Thin paintbrush
Cooled boiled water
Long paper lollipop sticks (if you are putting them on sticks) If you are using sticks, I
recommend using paper ones, but if you can only get hold of wooden sticks, soak
them in water before using so they don’t burn in the oven.

http://www.thepinkwhisk.co.uk/2013/02/biscuits-for-decorating-non-spreading-no-chilling-required.html


Roll out your cookie dough and cut out
flower shapes with the cookie cutter. If
you are baking them without sticks they
can go in the oven as they are until
baked through. If you would like to add
lollipop sticks, you need to add them to
the cut outs before they go in the oven. 
There are a few different ways to do
this, but I find the easiest way is to put
one hand on top of the cut out to help it
keep it’s shape, and with your other
hand, push the lollipop stick in to the
back of the cookie cut out from the
bottom of the cookie towards the
middle. 

Once the cookies are cooled, roll out
some sugarpaste and cut out a shape
of the cookie using the same cutter
you used for the dough (making sure
you have washed it in between). 
Make sure you keep the sugarpaste
quite thin so it doesn’t overpower the
cookie. 
Stick the sugarpaste cut out to the
cookie using a paintbrush and cooled
boiled water.

With the same colour sugarpaste roll a
long thin sausage. 
Paint a thin line of cooled boiled water on
the cookie around the outside of the
petals, and stick the sausage on top of the
painted water line as in the picture.

Flip it over, and fill in any gaps that have been created with a little piece of dough.
Stick it to the cut out with some cooled boiled water and flatten it down so you don’t
get a lump on the back of the cookie. 
Flip them back over again and bake with the best side up.



Wrap the cookies in tissue paper to create a bouquet.
Instead of using one large dot in the middle of the flowers, you could add lots of little rolled
balls to create texture. 
You can use lots of different colours on one flower, you don’t need to stick to one colour for
the smaller dots.
Use different shapes of flower cutters. 

 
What else you could do:

 
 

Choose a different colour of
sugarpaste and roll a ball. 
Flatten it slightly and stick it in the
middle of the flower. 
Make sure it is big enough to
cover the ends of the sugarpaste
sausages
Repeat for different combinations
of colours to create a whole
bunch of cookie flowers 

add a sausage of sugarpaste in a different
colour to the base and stick this all the way
around the edge of the cookie. 
You could mark where the petals would
meet with the back of a knife or a Dresden
tool to make them more prominent. 
Add dots in the same colour as I have, or
you could use another colour to make them
even more colourful. 
Add a centre to the flower in a different
colour.

For another way to decorate them, you could:


