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1970.  I had just become a teenager and was sitting at the kitchen table, looking through 

the Signal Hill School Family Cookbook, a compilation of recipes shared by families in 

the school where my mom was the reading teacher. And there it was, a recipe for 

shortbread, a cookie I had never tasted. It looked achievable...and maybe delicious. I 

made the cookie, not knowing the various ways I would come to finesse the recipe, and 

the ongoing joy that would come from years of making, adapting, and gifting this simple 

and glorious cookie.  I hope you enjoy making, baking, and eating this classic buttery 

delight.  

      —Helen Huber, Communications Chair and baker-at-large  

  

 

SHORTBREAD 
Ingredients:  
  

• 2 1/4 c. unbleached white flour (Measuring with a scale is best.  That’s 293 grams of 

flour.  If you don’t have a scale, fluff up the flour a bit with your measuring cup to 

aerate it.  Then scoop the measuring cup into the flour, making a little mound.  Use the 

flat end of a butter knife to even the top).  

 

• 1/4 teaspoon baking powder  

 

• 1 cup (2 sticks) cold or frozen unsalted butter  

 

• ½ cup sugar (white granulated, confectioner’s, either dark or light brown sugar, maple 

sugar (not syrup), coconut sugar etc.) 

 

• 1 tablespoon extract (I usually use vanilla extract or vanilla paste. Maple syrup goes 

well if you have maple sugar, coconut extract goes well with coconut sugar, and if you 

are making lemon shortbread, use the finely grated zest/skin of one lemon and 2 

teaspoons lemon juice and 1 teaspoon lemon extract).  

•  

Preparation:  

 

1. In a clean, dry bowl (or the bowl of a food processor or stand mixer), combine flour 

and baking powder.  Stir, whisk, or pulse to combine.  

 

2. The shortbread (or scones or biscuits) is most flaky when the butter is cold. Since you 

need two full sticks, an easy tip is to make a mark on the stick showing 4 tablespoons 

(half of the stick). Peel back the paper halfway so you don’t have to touch cold or 

warming butter.  Grate to the halfway mark using the largest holes on a box grater.  

Repeat with three more sticks for a total of one cup of grated butter.  



You’ll use four half-sticks to make 2 full sticks -- 8 oz. or 227 grams total butter.  Save 

the remaining half stick for something else.  If you don’t have a box grater or don’t 

want to do that, you can cut the two sticks of cold butter into small cubes.  

 

3. Put grated or cubed butter in the flour mixture and quickly toss with your hands to coat 

the butter.  No rubbing needed if you grated it. Or dump the flour into the bowl of a 

food processor/stand mixer and add the butter and pulse until it looks like oatmeal, 

crumbly in little bits.   

 

4. Add whatever kind of sugar you’re using.  

  

5. Add 1 tablespoon of whatever kind of extract you’re using.  This is important both for 

flavor and for making the dry ingredients come together.  

 

6. Mix/stir/pulse until it comes together into a ball. In a food processor, you can pulse, 

pulse, pulse. If you’re doing it by hand, mix, mix, mix with a bendy rubber spatula and 

scrape the sides of the bowl, lifting up and scooping it all together. Once you have a 

ball of dough, you can shape it or make it into a disk to chill.  It has to chill. Like we all 

do.  Especially these days.  

 

7. Shaping the dough options:  

 

Flattened disk wrapped in plastic or a sealed container.  

 

1 tablespoon-sized balls of dough, with the balls placed in a single layer in a 

ziploc bag with a piece of parchment or plastic wrap over the top with a second 

layer of balls.  I do this when I’m not baking the cookies for a couple of days.   

    
I use this purple 1 tablespoon size scoop:   

    



Or you can roll it into a ¼” thick slab between two pieces of parchment 

paper.  Having an adjustable rolling pin means you can get an even flat slab. I 

use a rolling pin similar to this for cookies and pie crust. If you get a metal one, 

you can chill the metal, so it doesn’t stick. Alternatively, you can place rolled 

dough into a square brownie pan. I use the ⅜” or ½” thickness when putting 

shortbread in a pan.  

  
An adjustable rolling pin!  

  

     
Rolled and cut into squares.  Press a fork lightly into the dough before baking so 

it rises evenly.     



    

  

                      
Rolled and pressed into an 8”x 8” pan                Using a cookie press on pre-rolled balls.  

  

 

  

  
• Chill whatever form you’ve prepped the dough between pieces of 

parchment, plastic wrap, or a plastic bag for at least an hour.  Overnight is 

fine. The dough, if wrapped, can stay in the fridge for a week or longer.  

Or be frozen when well-wrapped. Once it's time to make cookies, you can 

use a cookie stamp, cookie cutters, or a knife to cut the cookies into 

rectangles (most efficient).  A maple cookie stamp is great if you’re using 

the maple sugar.   

 

When you’re ready to bake:  

• Oven 325 º  

 

• Place on parchment paper or an ungreased cookie sheet about 1 ½” 

inches apart. Press each ball down, flattening slightly.  You can do this 

with two fingers, the tines of a fork, a cookie stamp, or the bottom of a flat 

drinking glass. Or use a square pan.  

 

• Bake 8-12 minutes until golden for cookies, 20-30 minutes in the pan.  

 



• If baked in a pan, lightly cut into squares or rectangles 5 minutes after it 

comes out of the oven.  

• Cool on a rack if you have one.  

 

• Some people like their shortbread dipped into melted chocolate.  You can 

chop the type of chocolate you like (bittersweet. milk, semisweet etc.), 

add a splash of milk or cream and a teaspoon of butter. Melt in the 

microwave or over a low heat, stirring until smooth and melted.  Slip 

cooled cookies into melted chocolate.  Or dribble melted chocolate over 

cooled cookies.  If you like that sort of thing.   

 

Eating Notes:    
• The shortbread will be super-crumbly until it cools-about 20-30 minutes. It 

will taste even better the next day.  

 

• The cookies freeze well if you want to make a double batch. Or bring to 

people.  

 

• High quality butter like Kerrygold has higher butterfat and tastes better 

than typical butter. Better butter is better. Any butter will be delicious.  

  

    


