BUTTER FRIED CHE
SHORTBREAD
35/40min
Renee over-engineered tPXultimate shortbread so it [8] s25°F1265°
would crunch then melt in your mouth. Icing is mandatory. E 8-20 cookies

INGREDIENTS:

Dry Ingredients

1% cups (180g) All-Purpose Flour.

3 tBsp (31g) Semolina, fine.

12 tBsp (170g) Butter, salted,
softened.

» Yacup +2tBsp (70g)
Confectioners’ Sugar, sifted.

MELTED BUTTER FOR THE PAN
2 tBsp (28g) Melted Butter, salted

Icing Mixture
o 1Y% tsp (6.5g) Vanilla Extract
* 1 cup (110g) Confectioners’ Sugar.
 5tBsp (75ml) Whole Milk as

needed

This recipe is formulated for the
Nordic Ware Sweet Snowflake 6 cup
molded pan, but it can be done in any
6 cup mold pan or an 8"x8” (20cm x
20cm) cake pan. You can also just roll
it out on a cookie sheet.

Your goal is a %" (1.3cm) thick cookie.

Scan this

code to
watch the
video!
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INSTRUCTIONS:

Mix the Ingredients for the Cookie
1

In a small bowl, whisk together the all-purpose flour
and semolina until well combined. Set aside.

In a medium bowl, beat the butter and confectioners’
sugar together, just until smooth and creamy. Do not
whip in a lot of air... stop as soon as the mixture is
evenly combined and slightly lightened.

. Add the flour/semolina mixture to the creamed butter

and sugar. Mix on low or stir with a spatula until the
dough looks crumbly but holds together when pressed.
Stop as soon as there are no dry pockets of flour.

Prepare the Pan
1.

Melt your butter and liberally coat the interior mold of
the pan with a pastry brush or your fingers. Get it into
every little crease and corner. See image on reverse side
for scoring suggestions if you are going with a cake pan.

. Set the dough into the prepared pan and press it firmly

and evenly into a level layer, paying attention to the
corners. Smooth the surface with a dough roller. It
should be about %" (1.3cm) thick.

. Set it in the refrigerator for 15-20 minutes to rest and

chill.

. Remove from the refrigerator and use a meat

thermometer (it provides the perfect size hole) to “dock”
the dough. (poke holes in it every inch or so.) This allows
the steam to escape when baking.

Bake
1. Bake in a 325°F /165°C oven for 35-45 minutes or until

the edges are pale golden, the top surface should be

dry and matte, with only slight color. It should be just
very slightly spongy feeling in the middle when removed
from the oven.

. Remove from the oven and let the pan sit for 5-10

minutes, then invert onto a drying rack. Then allow it to
cool completely.

continues on back side —>
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INSTRUCTIONS (CONTINUED)

Make the Icing

1. In a small bowl, combine the Confectioners’ Sugar, and Vanilla Extract with a
fork. Add the milk a little bit at a time until the mixture suits your icing needs.
A bit thinner to spread, a bit thicker to pipe.

2. Once the cookie is completely cooled, apply the icing to the using your
preferred method.

3. Slice the cookies along the mold lines with a sharp knife and enjoy!

IF USING A CAKE PAN, SEE THE ILLUSTRATION BELOW FOR COOKIE SCORE
LINE IDEAS. SCORE FOR AS MANY COOKIES AS YOU WANT.

IMPORTANT: When you are at the “docking” stage, now is the time to make your
score lines for your cookies. I use a bench scraper to make clean lines, it is easier
than a knife. Cut your score lines about % of the way down into the dough.
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SKETCH BY GARY

Each card is inspired by the stories we share on our channel.
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.
Want to show off your bake?
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!




