
Scottish Shortbread
1 pound butter, large dice

1 cup granulated sugar

4 cups flour

Prepare a 9”x13” metal baking pan (for thick shortbreads) or a half-sheet pan (for thinner shortbreads) lined with parchment paper (let paper extend over the edge of the baking dish – this will make it easier to pull out of the pan as well as allow you to get more slices out of the whole batch).

· Cream butter and sugar together in a stand mixer with paddle attachment on “stir”. 

· Gradually, add flour, stirring constantly until well combined.

· Spread dough evenly – making it smooth and flat.  To make it spread easier, use a metal spatula or back of a large spoon.

· Bake at 300º for 30-40 minutes or until golden brown.
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