SHORTBREAD


Ingredients							Equipment
150 grams Plain flour						Mixing bowl
100 grams Soft butter						Knife
50 grams Caster sugar						Wooden spoon
									Fork
									2 Baking trays
									Greaseproof paper
									Rolling pin

Method
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1. Put the butter and sugar into a mixing bowl and beat with a wooden spoon until light and fluffy.
2. Using a fork gradually stir in the flour.
3. Gather the mixture together with your finger tips.
4. Roll out on a lightly floured board to the thickness of 1 centimetre. Cut out circles and place on a lined baking tray.
5. Prick lightly with a fork and bake in the oven 160 degrees C. for 15/20 minutes until very pale brown.



