
Make your own Sports Day Medal.
Here are some ideas to make sports day medals you can eat.
Idea 1.  Spread a plain biscuit or cookie with a little cream cheese.  Decorate your medal with fresh or dried fruit.
Idea 2. Make some icing by mixing a large spoonful of icing sugar with a few drops of warm water.  Add more water a drop at a time if needed and mix until you have a smooth icing that just runs off your spoon.  If it’s too runny you can add a little more icing sugar.  You can add food colouring if you like.
Spread the icing over your biscuit and decorate with some fruit pieces, sprinkles or sweets to make your medal.
Idea 3. Instead of icing sugar you can spread your biscuit with melted chocolate or jam and then decorate with fruit pieces, sprinkles or sweets to make your medal.
Remember to take a photo of your medal.
If you would like to make your own cookie here is a recipe for basic dough.  
Ingredients:
100g butter, softened
125g caster sugar
150g plain flour 
1 egg
Few drops vanilla essence
Method:
1. Heat the oven to 180C/160C fan/gas 4. 
2. Line 2 baking trays with non-stick baking paper. 
3. Mix the butter and sugar together in a bowl with a wooden spoon until it is soft and fluffy or use an electric mixer if you have one. 
4. Beat in the egg and vanilla using a wooden spoon.
5. Use a metal spoon to stir in the flour.
6. Using your hands make about 18 balls from the dough.  Try to keep them all the same size.
7. Place the balls on the baking tray so they are not touching and flatten them a little with your hand or the bottom of a cup.  Don’t squash them flat.
8. Bake them in the oven for about 12 – 15 minutes until they are golden.
9. Cool on a wire tray before decorating.
