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Super Easy Sortbread

Ingredients Method
2§ cups of flour 1. Preheat oven to 180°C/160°C Fan.
1 cup of sugar

2. Mixthe sugar and flour

1 cup of cold cubed butter 3. Add in the cold cubes of butter.

4. Use a food processor or clean fingers to mix
butter in until it is  crumbly mixture.

5. Once crumbled, put into a baking tray
and press down with your fingers.

Tipt

1f you have cookle 6. Bake for approximately 25-30 minutes,
Lfm use them until the dough s lightly brown.

to make different- 7. Whilst the shortbread isstill warm, have an
5"“";“; w“?"”, read adult eut it into squares and then triangles.

8. Sprinkle the extra sugar on top
of the warm shortbread.

9. Wait 10-20 minutes. Eat the
scrumptious shortbread.





