Challenge 1:
Shortbread biscuits Recipe

Get together with your family and try making these easy, buttery shortbread biscuits recipe!
Send me a photo or a video preparing this shortbread biscuits! (CLASS EMAIL)

Useful Vocabulary:
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	BUTTER
	CASTER SUGAR
	PLAIN FLOUR
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	PREHEAT OVEN
	BEAT
	STIR
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	ROLL OUT
	SPRINKLE
	WIRE RACK



Would you like to share another recipe? Complete the recipe card and send it to me too!
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INGREDIENTS

» 125g butter

» 55g caster sugar,
plus extra to finish

« 180g plain flour

PREP TIME

« Prep | less than 30 m
» Cook |10 t0 30 m
« Serves | 20-24 shortbread

SHORTBREAD

BISCUITS

A typical Scotish recipe!

PROCEDURE

01
02

03

Preheat oven to 190°C

Beat the butter and the sugar
together until smooth.

Stir in the flour to get a
smooth paste. Turn on to a
work surface and gently roll
out until the paste is 1 cm
thick.

Cut into rounds or fingers
and place onto a baking tray.
Sprinkle with caster sugar
and chill in the fridge for 20
minutes.

Bake in the oven for 15-20
minutes, or until pale
golden-brown. Set aside to
cool on a wire rack.
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