SHORTBREADS
Ingredients
100g unsalted butter at room temperature (best butter you can find)
50g caster sugar
150g plain white flour
1 pinch of fine salt
optionally 20g of candied orange or lemon peel
optionally 35g of rice flour or semolina or medium oatmeal in place of 35g plain flour.
The oatmeal really changes the flavour. The rice & semolina change the texture to a light
crispiness.
This is the traditional 3/2/1 ratio of flour to butter to sugar though now some recipes are
sweeter. Shame really because the butter should be the main flavour
Mixing
Knead the butter and sugar together on your work surface until soft and creamy.
Mix your choice of flours and salt together then gradually knead into the butter/sugar dough. If
you are using chopped almonds knead them in once all the flour has been incorporated. The
resulting dough should be pliable, not crumbly
Shaping & decorating
Shortbread rounds Shape into a round between quarter and half an inch thick. Work round the
circumference pinching the edge between finger and thumb to make the traditional sunburst
pattern, score segments if you want. Add the blanched almonds on top for almond shortbread,
or add candied peel.
Petticoat tails Shape into a round between quarter and half an inch thick. Scallop the edge of
the round, cut out a circle of dough from the centre with a small tumbler or cookie cutter and
divide the remainder of the round in segments. Separate the segment a bit so that they don’t
fuse back together when they bake. This looks really good with candied peel on top.
Fingers Line a tray (approx 9” x 12”) with baking paper which sticks up about one inch at the
edges in order to prevent burning. Press the mixture lightly and evenly then divide into
fingers. This needs a double quantity of dough.
Using a mould Flour it, knock out the excess, press the dough into the mould then even it off
with a rolling pin. To remove the cake from the mould turn it over and tap it
Small shortbread rounds (Highlanders) Roll the dough into a sausage about 1½” diameter.
Paint the roll with a little milk, roll in demerara sugar then chill before slicing. Any leftover
dough from other shaping can be used this way.

Baking
All variations of shortbread need to be pricked all over with a fork before baking so that steam
from the dough doesn’t spoil the shape. Bake at 150°C for 30 minutes, perhaps 10 minutes
more if the cake is thick. If you want extra sweetness sprinkle sparingly with sugar 5 minutes
before time. divide into fingers/segments and allow to cool a little before moving to a cooling
rack.
Oatmeal shortbread
At one time I think shortbread was probably made from oatmeal because wheat is relatively
new in Scottish cooking and baking. So lets experiment.

Not guaranteed to work!! I’ve ended up with very flowing bits of shortbread which taste
wonderful but need to be eaten with a spoon or sprinkled on stewed fruit. Butter has been
reduced in this version of the recipe - if you give it a try please report back.
180g fine oatmeal
40g golden caster sugar
80g unsalted butter
a pinch of salt
optionally a handful of medium oatmeal.

