
OATMEAL SHORTBREAD 

Ingredients to make one round 

100g unsalted or lightly salted butter at room temperature (20ºC 
50g caster sugar (the flavour of muscovada and Demerara is too strong) 
100g plain flour or low gluten French flour 
100g fine oatmeal  
1 good pinch fine salt (but none if the butter is salted) 

Fine oatmeal is harder to find so I use medium oatmeal blitzed in a blender. 
Try Isigny or Brittany butter. 

Method 
Beat the butter and sugar together until soft and creamy.  
Mix the oatmeal, wheat flour and salt together then add to the butter/sugar mixture.  
Rub the flour and butter/sugar through your fingers until everything is evenly 
combined. 
Turn the mixture out onto a lightly floured surface and kneed very briefly until it will 
stay together.  

Shape into a round approximately 18 cms diameter and roughly half an inch thick. Work 
round the circumference pinching the edge between finger and thumb to make the 
traditional sunburst pattern. Prick all over with a fork and it’s ready for baking. 

Transfer the round to an oven tray lined with floured baking parchment. 
Bake at 180°C for 10 minutes then at 130ºC for 25 minutes Once baked mark off the 
segments with a knife or scraper while the round is still slightly soft. Allow to cool a 
little before moving to a cooling rack. To be sure the shortbread is crisp you can leave it 
in the warm oven, now switched off, for up to an hour. 

The ratio of flour to butter to sugar here is the standard 4/2/1 but Delia and others 
suggest 3/2/1 and most American recipes use even more sugar which is a shame really 
because the butter should be the main flavour! Some recipes omit the salt but that’s 
not to my taste. The picture above is of a plain flour round. The oatmeal round is 
darker. 

                                                                                               


