Rosemary Pecan Rounds (this
page) pair as easily with a scoop
of vanilla ice cream as they

do with sharp cheddar and fresh
fruit. Serve a stack of crisp,
aromatic Lemon-Lavender Short-
bread [opposite) at teatime,

Text by Anna and David Kasabian
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lition of fragrant herbs, citrus zest, fruits, nuts, or ﬂDI’«‘E__Il_
tbread proves itself the chameleon of cookies—a classic
ountless transformations, all easy and delectable
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As a hostess gift, offer a “bouquet” of
rose-scented shortbread in a plain white box
or a cellophane bag tied with ribbon

Our floral-patterned Rose
Shortbread Petticoats
summon thoughts of spring
any time of year, Arrange
the shortbread wedges

on a plate and shower with
Sugared Rose Petals.

Cookie mold: Hill Design.
See Resources.




very baker has a signature rendition of the basic shortbread recipe—a well-balanced mixture of

Butter, sugar, flour, and salt that results in a meltingly rich and incomparably flaky cookie. At

once an icon of simplicity and an invitation for inventiveness, shonbread is rewardingly uncom-

plicated to work with. Quickly mixed and measured, the malleable dough can be pressed into

patterned molds or plain muffin tins or relled out thick or thin to be shaped with festive cookie cutters.

Subtle differences in texture and taste can be achieved easily by varying the types of flour, sugar, and fla-

vorings used. Natural ingredients— including citrus zest, chopped cranberries, rose water, and dried laven-

der—enhance the flavor of our buttery cookies and fill the kitchen with their heady aromas while haking.

These treats are perfect for the busy holiday season; shortbread dough is a cinch to prepare and the fin-

ished products keep for 10 days or more in aittight containers, So roll out and shape a batch of shorbread

ornaments 1o decorate the Christmas tree, put aside extras to offer at a New Year's Day buffet, or present a

pretty package of cookies as a hostess gift or party favor, Shortbread is a treat any time of year—cday or

night. And with cookies this versatile and easy to make, it makes sense to have plenty on hand.

Rosemary-Pecan Rounds

This shartbread Balies in a copcake muffin tin, It may
also be epenly divided and baked tn two three- by seven-inch
toel s, ther ol il seing-vize eces,

Makes twelve 2-inch cookies

8 tablespoons (1 stick] unsalted butter, at room temperature
Ya cup packed dark-brown sugar
4 cup granulated sugar

1% cups all-purpaese flour
¥z cup finely ground toasted pecans,
plus 12 pecan halves for garnish

2 teaspoon salt
¥z teaspoon vanilla extract

1 tablespoon fresh pesticide-free rosemary, finely chopped

1. In the bowl of an electric mixer, place the butter, dark-
brown sugar, and granulated sugar, Beat on medium speed
until light and Hufty. With mixer on low speed, gradually
add the fAour, followed by the ground pecans, salt, vanilla,
and rosemary. Mix until well combined {(dough will be
crumbly, not smaath).

2. Heal the oven to 300°F; place rack in center. Evenly fill
12 cups of 2 muffin tin halfway with the dough. Use your
fingers o pat the dough firmly into each cup. Transfer the
muffin tin o the refiigemator; allow dough o chill for about
20 minutes. Remove and use a skewer, straw, or chopstick
i punch a decorative patem into each shorbread. Place
one pecan half in the middle of each shortbread.

3. Bake until centers are firm o the touch and edges are
golden brown. Transfer to a cooling rack, When cool, inven
the shortbresad on a cutting board with a sharp tap of the tin
onte the board. Transter the shorbread o an aitight con-
tainer and keep at room temperature for up o 10 days.

Lemon-Lavender Shortbread

This dowugh is very sbort, @ culingry tevmm il smeans il conlaing
frats o et andd sl be very faky when coplied. Be sure
to clill the dongh well befiore volling it out and cutting it,

Makes about 3 dozen 3-inch cookies

4 sticks (1 pound) unsalted butter, at roem temperature
1%z cups sifted confectioners” sugar
1'%z teaspoons vanilla extract
4 cups sifted all-purpose flour
¥4 teaspoon salt
1Y%z tablespoons dried lavender, finely chopped or ground
Finely grated zest of 2 lemons

1. Place the bulter and the confectioners” sugar in the bowl
of an electric mixer. Beat on medium speed until faffy. Add
the vanilla, flour, and salt, Beat on low speed until well
combined. Stir in the lavender and lemon zest. Divide the
dough evenly into 4 pieces; wrap each in plastic wrap. Use
your hands or a rolling pin w press each picoe into a flac
disc (this makes it easier to roll the dough out). Transfer 1o
the refrigerator ko chill, at least 30 minutes or up to 1 day.

2, Heat the oven to 300°F; place rack in center, Line @ baking
sheet with parchment paper. Remove ene packer and let it
warm 3 1o 5 minutes. Unwrap and roll out the dough, on the
plastic wrap, with a lightly Aoured rolling pin. Dip the cookie
cutter into flour o keep it from sticking, Cut oot desired
shapes and transfer with a spatula to the prepared pan. Bake
until edges are golden brown, 15 to 20 minutes. Transfer
baking sheet 10 a cooling rack. Onee cool, peel off the parch-
ment paper; cookies may be kept at room temperature, in an
airtight container, up o 10 days. Continue making cookies
with remaining dough. (Any unused dough may be double
wrapped in plastic wrap and kept frozen for up to 2 weeks.)
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Rose Shortbread Petticoats

For a shecial gift presentation. prepare a Balch of this
Beautifid shortbread and offer it along with the vecipe and
the decovative nudd it was babed i, and a botile of rose
wter (avaifable from most Micldle Eastern and gonrmel
grocers), T merke the Sugared Rose Petals shown on page 84,
see the recipe below, To erder the ceramic mold from Hill
Diesizn, comiact et al wio. brownbagooakiomolds com.

Makes one &- to 3-inch round

Y2 cup unsalted butter, at room temperature
¥z cup sifted confectioners’ sugar

1 cup all-purpose flour
4 teaspoon salt

2 tablespoons rose water

Wegetable spray for the mald

1, Hewt the oven to 300°F; place rack in center. In a large
bowl, with an electric mixer, beat the butter and confection-
ers’ sugar until well combined and creamy. Add the four,
salt, and rose warer and mix to comhbine. Transfer the dough
e a work surface and use both hands to knead it until i's
soft and silky, 1 to 2 minutes.

2. Lightly coat an 8- to 9-inch mold with vegetable spray
Transfer the dough o the center of the mold, Use the palms
of your hand to pat the dough evenly into the meld. Use a
fork to prick the surface of the dough all over, to eliminate
air pockets. Bake until just golden, 30 1w 35 minures.

3. Transfer the mold 1w a cooling rack; let sit for 100 minutes,
Invert mold over a cutting board and tap sharply o release
the shorbread, Cut shortbread into triangles while it is still
warm. Once col, shortheead may be kept at room tempera-
ture, in an airtight container, for up to 10 days.

Cranberry-Orange Shortbread

Any cookie cutiers may be used o coet this shortbread,

thovigly simifde stapes work Best,

Makes about twelve 2-inch cookies

1 cup unsalted butter, at room temperature
Y4 cup packed light brown sugar
4 cup granulated sugar
1% cups all-purpose flour
1 cup whole-wheat flour (or another cup all-purpose flour)
Finely prated zest of 1 orange
Yz cup whole fresh or frozen cranberries, finely chopped
T4 teaspoon salt
1 teaspoon vanilla extract

1. Heat the oven to 325°F; place tack in center, Line one bak-
ing sheet with parchment paper. Set aside. In the bowl of an
electric miser, place the butter, light brown sugar, and gran-
ulated sugar. Beat on mediom spead until light and futfy,
Add both fours, the orange zest, cranberries, salt, and vanilla.
Beat on medivm-low speed until mixtare is fully combined.
2. Turn the dough out onte the prepared baking sheet. Use
your fingers and the palm of your hand to pat the dough inte
a Vi-inch-thick rectangle. Bake until slightly firm to the touch
in the center and edges are golden brown, 25 © 35 minutes,
3. Transfer the baking sheet to a work surface. Let cool only
about 5 minutes, Working one al 2 tme, peess a cookie cutter
firmly into the large shostbread to create shape. IF necessary,
use g small knife to cut away any cranberry pieces. Continue
until all the shortbread has been cut. (Alternatively, use 4
Large knife o cut the large baked shorbread into squares or
rectangles.} Once cool, transfer the shortheead to an airtight
container and keep at rocm temperature up to 10 days.

BAKING TIPS AND GIFT IDEAS

Essential ingredients When making shortbread, always use unsalted butter that has been allowed to come to room
termperature, Butter that is either overly saft or solid cold can ruin the texture of the finished product. It is also important that
tlve herbs and flawers you use in cooking have not been treated with pesticides. Sources for pesticide-free herbs and flowers

include www.caprilands.com and v blossomfarm.com.

Sugared rose petals Cut the bitter white center from unsprayed rose petals. Using powdered egg whites, refydrate the equivalent
of 2 to 3 egg whites, then mix well with 2 teaspoans of water. Wait until air bubbles go away. (You may also substitute meringue
pawder for egg white. Find it at baker's supply stores.) Hold ane rose petal between fingertips or tweezers at the stem end. Dip a small
paintbrush inta the egg-white mixture and paint the rose petal evenly. Immediately sprinkle superfine sugar aver the petal to coat
evenly. Place sugared rose petals an a wire rack to dry. In a dry climate, the rase petals will keep for menths in an alrtight container.

Special delivery Transport your treats by hand! Mast varieties of shortbread are too fragile to survive a trip through parcel
post. If mailing shorthread to faraway friends, your best bet would be to pack up a well-padded tin of our Resemary-Pecan Rounds,
a thick, substantial cookie with a pleasant bite and a texture that resists crumbling,

Gift packages Lt a keepsake package become part of your gift from the kitehen garden: A waoden pantry box, fabric-covered
bandbex, or & simple paper box lined with floral-patterned tissue paper are all geod cookie containers. Or present your treats
on a flea-market china plate, in a vintage muffin tin, or in a printed biscuit tin. Let the look suit the accasion.
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