Shortbread

By Wendy Grubb

ingredients: directions:

o 15 |bbutter . .
’ e  Soften butter, add sugar and salt, cream with your hand until well

e Yscupsugarplus 2 TBSP blended.
e Pinchof salt e Add 2 cups of flour and continue blending with hand.
e 2% cupsflour (all purpose) e Add more flour until the mixture is of pie dough consistency.

e Pinch off small amounts and squeeze into a ball.
e Rollon lightly floured board until saucer size.

e  Sprinkle with sugar.

e  Prick with fork and cut into pie shaped pieces.

e  Bakeinamedium oven (300-325 degrees) until edges begin to

brown.
e  Cool inthe baking pan.

e  Storeinatinbox.



