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    Shortbread




    Creamy Shortbread Biscuits




    Ingredients




    500 ml flour




    245 ml margarine




    190 ml icing sugar




    125 ml corn flour




    Method




    Beat the margarine and icing sugar until creamy.




    Beat in the flour and corn flour.




    Drop teaspoons onto a greased baking tray.




    Bake at 160 degrees C until lightly brown.




    Scotch Shortbread Balls




    Ingredients




    250 ml butter




    125 ml brown sugar




    625 ml flour




    Method




    Mix the butter and sugar together.




    Beat in the flour and mix thoroughly.




    Chill the dough.




    Shape into 2.5 cm balls and place on an un-greased baking sheet.




    Press a criss-cross design on top of each ball with a floured fork.




    Bake at 150 degree C for 20 minutes. The tops should not be brown.




    Pecan Shortbread




    Ingredients




    160 ml icing sugar




     245 ml butter




    5 ml vanilla essence




    500 ml flour




    250 ml pecan nuts




    Method




    Mix all the ingredients together (except for the pecan nuts).




    Roll out to a 9mm thickness, cut with 3cm round cutter.




    Place on a baking sheet.




    Bake at 160 degrees C until starting to brown (do not allow to brown).




    Decorate with pecan nuts.




    American Shortbread




    Ingredients




    100 g margarine




    125 ml sugar




    1 egg




    300 g flour




    5 ml baking powder




    Crust




    25 g margarine




    1 egg




    250 g sugar




    150 g desiccated coconut




    25 ml apricot jam




    Method




    Cream the margarine and sugar.




    Add the unbeaten egg.




    Add flour and baking powder.




    Press dough into greased baking tin, 21 cm by 34 cm.




    Mix crust ingredients (except jam) together.




    Spread the jam over the dough.




    Crumble coconut mixture over jam.




    Bake at 180 degrees C for 30 minutes.




    Cut into squares while still warm.




    Orange And Saffron Shortbread




    Ingredients




    230 g margarine




    25 ml sugar




    10 ml grated orange rind




    500 ml flour




    5 ml saffron




    Method




    Beat margarine until creamy.
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