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Silver Bulletin 

Hi everyone! We hope you are all doing well.  

 
We are sure you are all aware by now that Birmingham 

has been placed in Tier 2 of the new Covid risk levels. This means Birmingham is 

classed as High. As a result, Birmingham is now subject to additional restrictions,  

including not mixing with any other household (or those outside of your support  

bubble) at any indoor private or public venue.  
For further up to date information please  visit https://www.birmingham.gov.uk/

coronavirus_advice 

 
New Heights Bake off!- Halloween witch fingers!  

  
1. Combine the butter, sugar, egg, almond extract and vanilla extract in a mixing bowl. 

Beat together with an electric mixer; gradually add the flour, baking powder and salt, 

continually beating; chill for 20 to 30 minutes. 

2. Preheat oven to 160 C / Gas mark 3. Lightly grease baking trays. 

3. Remove dough from fridge in small amounts. Scoop 1 heaping teaspoon at a time onto a 

piece of greaseproof paper. Use the paper to roll the dough into a thin finger-shaped bis-

cuit. Press one almond into one end of each biscuit to give the appearance of a long fin-

gernail. Squeeze biscuit near the tip and again near the centre of each to give the im-

pression of knuckles. You can also cut into the dough with a sharp knife at the same 

points to help give a more finger-like appearance. Arrange the shaped biscuits on the 

baking trays. 

4. Bake in the preheated oven until the biscuits are slightly golden in colour, 20 to 25 

minutes. 

Remove the almond from the end of each biscuit; squeeze a small amount of red icing into 

the cavity; replace the almond to cause the icing to ooze out around the tip of the biscuit. 

Ingredients 

 225g (8 oz) butter, softened 

 125g (4 1/2 oz) icing sugar 

 1 egg 

 1 teaspoon almond extract 

 
 1 teaspoon vanilla extract 

 350g (12 oz) plain flour 

 1 teaspoon baking powder 

 1 teaspoon salt 

 100g (4 oz) whole almonds 

 1 tube red decorating icing 
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Contact us  

Did you know?....... 
 

Our services continue to run remotely, via  

telephone, email & video chat.  
 

General Enquiries: 0121 386 4345  

Enquires@new-heights.org.uk 

 

Breathe benefits & housing Advice: 0121 384 2333 

Advice@new-heights.org.uk 
 

Counselling Service: 07753 224 835 

Counselling@new-heights.org.uk 

 

This week’s riddle: 
 

What do ghost's like to do on a Saturday night?  
 

Last weeks answer– umbrella  

Word search 


