Christmas Shortbread
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Ingredients

150g plain flour

75g cornflour
150g soft margarine or butter

75g sugar

Method

1. Cream margarine and sugar in baking bowl

2. Slowly add in all the sieved flour + cornflour

3. Gather together with hands to make a large ball

4. Lightly flour table using flour dredger

5. Knead shortbread mix until smooth

6. Roll out approx 1cm thick

7. Use Christmas cutters to make seasonal shapes e.g. stars, angels etc

8. Place on baking tray allowing a little space between each biscuit

9. Bake in oven at170ºC for 10 – 15 mins – pale golden colour

NB Take care when removing from oven – biscuits will still be soft but will harden in the cool air.

Presentation – can be sprinkled with caster sugar whilst still warm or decorated with glace or fondant icing when cold.

Storage – shortbread will keep well if stored in an airtight container for 2 weeks or in the freezer for up to 2 months.
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Equipment:
Baking bowl      

sieve


wooden spoon

2 baking trays                 spatula

pastry cutters

Palette knife

rolling pin

flour dredger

