
Ingredients

Notes

Shortbread
Cookie Recipe

*It really is important to make sure your butter is soft, or 
at room temperature. I let mine sit out overnight, but 
depending on where you live, you may only need to let it 
sit out only for a few hours

**Every oven is different, so I bake mine for approx.15 
minutes, but you may need more or less time, depending 
on your oven. I find if the edges are golden, for this 
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your shortbread, the crispier it will be.
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Using good quality ingredients will always make your 
baked goods taste better. In this recipe, the butter is the 
most important. I use the best butter I can find (where I 
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You can easily play with the flavor of this shortbread by 
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teaspoon of any extract of your choice, such as vanilla or 
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Instructions

1 lb. (454 gr) butter, room temperature
1 cup (5 oz. or 142 g) icing sugar 
(confectioner’s or powdered sugar)

1 cup (5 oz. or 142 g) cornstarch***
3 cups (15 oz.  or 425 g) flour

1. In the bowl of an electric mixer fitted with a paddle 
attachment or with a hand mixer, beat the butter* on medium 
speed for about 30 seconds. You may need to scrape down 
the sides of your bowl with a spatula at least once.

2. In a separate bowl, sift your icing sugar, cornstarch and 
flour together.

3. Add your sifted ingredients to the bowl with the butter, and 
mix on low speed, just until all ingredients are incorporated. 

4. Roll the dough out between 2 large pieces of parchment 
paper. Place on a baking sheet and into the fridge for a 
minimum of one hour.
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temperature for 10 minutes, then roll out the dough further if 
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your cookie shapes with floured cookie cutters. Place cookie 
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scraps and repeat.

6. Place cookie dough shapes back in the fridge to chill for 
approximately one hour.

7. Preheat your oven to 350°F or 176°C**


