
Shortbread Recipe 

 

Ingredients: 

100g butter (room 

temperature) 

50g caster sugar (plus extra for sprinkling) 

150g plain flour, sifted, plus extra for dusting 

 

Method: 

1. Ask an adult to preheat the oven to 140C fan and line a baking tray with 

baking paper. 

 

2. Mix together the butter and sugar with a wooden spoon until pale and 

smooth.  Remember to scrape the butter off the back of the wooden spoon 

and the sides of the bowl. 

 

3. Then gently mix in the sieved flour. 

 

4. Use your hands and squeeze the mixture together into a ball of dough. 

 

5. Dust the table with a little flour so the dough doesn’t stick. 

 

6. Gently roll out the dough to 5mm thickness with a rolling pin. 

 

7. Cut into shapes using a biscuit cutter. 

 

8. Place the biscuits on the lined baking tray. 

 

9. Sprinkle each biscuit with a pinch of sugar. 

 

10. Bake for 15-20 minutes or until pale golden-brown. 

 

11. Carefully put the biscuits on a wire rack to cool. 

 

Equipment: 

Baking tray, greaseproof paper, bowl, wooden spoon, scales, sieve, knife, rolling 

pin, biscuit cutters 


