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Bisca Danish Butter Cookies: Serving and Storing the Tin

From the teas.co.uk wiki

Bisca Danish Butter Cookies: Serving and Storing the Tin, in summary: A 454q tin of
piped Danish butter cookies from Bisca, a bakery on the island of Mgn whose story begins
in 1890. Keep the lid on, never dunk, and pour something light enough to let the butter lead.

Last reviewed by the teas.co.uk team in September 2026.

Every cookie in a Bisca tin comes from the same butter-rich dough, piped into different shapes. That
explains why the tin never leaves unwanted leftovers, why the cookies dislike warm kitchens and why they
belong beside the cup rather than in it.

From Karen Volf's bakery to the island of Mgn

Bisca's story starts with Karen Volf. Born in 1864, the daughter of a farmer, she opened her first bakery in
1890 and became one of Denmark's first independent businesswomen; by the early 1900s Copenhagen
society had taken to her baking. The company has traded as Bisca since 1997 and is a royal purveyor to the
Danish Court.

The baking happens on the island of Mgn, at Stege, the island's largest town, where the company runs its
own site. Bisca makes more than 200 different bakes, some still to Karen Volf's own recipes, and it stopped
using cage eggs in 2015 in favour of free-range barn eggs. Bisca lists wheat flour, sugar, butter and eggs in
the recipe for this tin.

One dough, piped into many shapes

A Danish butter cookie dough carries so much butter that it is too short to roll and cut, so it is piped instead.
That is where each cookie gets its ridges and hollow middle, and it means a single batch can become rings,
rounds and pretzels without any change to the recipe. Bisca's assortment mixes cookies with sugar sprinkles
and cookies without, and the coarse sugar on the rims is where the crunch lives.

Because every shape comes from the same dough, the tin does not end with a sad handful of unloved
leftovers the way a mixed selection box does. The shapes differ in how they bite, not in how they taste. If
crunch is what you want, pick out the sugared ones first; if you want pure butter, reach for the plain ones.

Keeping the tin crisp, and what to pour



Butter cookies have two enemies: air, which takes the crispness, and warmth, which turns the short crumb
greasy. Keep the lid on and the tin somewhere cool, away from the oven and a sunny windowsill. If a batch
does go soft, spread the cookies on a dry tray, warm them at 150C for five or six minutes and then leave
them alone until they are completely cold; they crisp up again as they cool.

Do not dunk them. A short, butter-heavy dough has no structure to fall back on once hot tea reaches it, and
it breaks up in about a second. Serve them beside the cup with a drink that cuts the richness without
drowning it: a black filter coffee, a lighter Earl Grey or a Darjeeling, or a gentle English Breakfast with just a

splash of milk. A stewed pot or a dark espresso buries the butter.

The packs we stock

¢ Bisca Danish Butter Cookies, 4549 (barcode 078985600119)

What to drink with it

e Teapigs Darjeeling Earl Grey, 15 Tea Bags 37.59: a lighter Earl Grey built on Darjeeling, which cuts

the butter without covering it.

e Twinings Loose Leaf Earl Grey Tea, 125g: loose-leaf Earl Grey for a proper pot when the tin comes

out for guests.

e Tetley Redbush Vanilla, 40 Tea Bags 100g: a vanilla redbush for an after-dinner cup that leans into

the sweet, buttery side of the tin.

Elsewhere in the Biscarange

The full range is on the Bisca brand page.

FAQ

What is in Bisca Danish Butter Cookies? Bisca lists wheat flour, sugar, butter and eggs for this tin, so
expect gluten, milk and egg. Check the pack for the full allergen detail.

Can you dunk Danish butter cookies? Not successfully. The short dough collapses almost as soon as it
meets hot tea, so eat them beside the cup.

How do you re-crisp soft butter cookies? Warm them on a dry tray at 150C for five or six minutes, then
leave them to cool completely before eating.

What tea goes with Danish butter cookies? Something that cuts the richness without hiding it: a lighter
Earl Grey, a Darjeeling or a gentle English Breakfast with a splash of milk. Black filter coffee is just as good.

Who makes Bisca? Bisca, a Danish baker whose history goes back to Karen Volf opening her first bakery
in 1890. It bakes at Stege on the island of Mgn, and it supplies the Danish royal household by appointment.

Curator's note: Take the tin round when you visit, as Bisca intends, and put the kettle on for something light.
The butter should be the loudest thing on the table. Lee, teas.co.uk, Tunbridge Wells.

In short: Bisca Danish Butter Cookies: Serving and Storing the Tin
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Bisca

Packs we stock 454g

Category
Dunkable
Best with

Occasion

Cookies
No, it falls apart in a second
A lighter Earl Grey, a Darjeeling or black filter coffee

Family gatherings and hostess gifts
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