Shortbread


250g Plain Flour
75g Caster Sugar
175g Block Butter


1. Preheat oven to 160C.

2. Grease baking tray.

3. Mix flour and sugar in a bowl.

4. [bookmark: _GoBack]Using your fingertips, rub in the butter.

5. Knead well to form a smooth paste.

6. Divide into two equal parts, shape and flatten into two rounds, about 1cm thick.

7. Mark top into 8 portions, decorate edges and prick with a fork.

8. Place on baking tray and bake for 30 minutes until pale and golden.



For shortbread fingers make in the same way.  Roll mixture into a rectangle, cut into fingers and mark with a fork.  Bake for 20 – 25 minutes.
