=—=] PREPARATION TIME
»10 minutes

_, COOKING TIME
G;EF 20 minutes

English
Shortbread

|\ PERFEGT PARTNER
i F Earl Grey tea
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If yvour confectioners’ sugar has

coakk, turned lumpy over time, do not
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‘S‘AV"'Q discard it. Pour the lumpy sugar
into a blender container and

process on medium speed until it
becomes smooth enough to measure.
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. Lonfeuﬂonch sugar

ON HAND

« putter * flour
a extract

o salt  vanill
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INGREDIENTS

1 cup (2 sticks) butter
72 cup confectioners’
sugar

134 cups all-purpose
flour
44 teaspoon salt
/2 teaspoon vanilla
extract

2 tablespoons sugar

MAKES 36 BARS

* Before baking, score
the dough into bars
with a knife. The bars
will be easier to cut
and are less likely

to crumble.

Matke Ablead

Prepare the dough and For a lemony lft.
place in baking pan up to ddld 2 leaspoons
8 hours before baking. Store, grated lemaon zest
covered, in the refrigerator and /2 leaspoon

until ready to use. lemon extract to

the batler in step 2.

7 Prcheat oven to 350°E

AL Beat butter in a large
bowl with an ¢lectric mixer
set at medium speed until
fluffy, about 1 minute. Add
confectioners’ sugar; beat
until thoroughly combined.
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7y Mix flour and salt in
a medium bowl.
Gradually beat flour
mixture into butter
mixture; stir in vanilla.

. 8x 8-inch pan. Bake
until lightly browned
around edges, about

20 minutes.

/4 Sprinkle shortbread

L with sugar. Let cool
in pan before cutting into
small bars.




