Scottish Shortbread
	Oven temperature:  150 0C,  Gas 4
	Skills

	Preparation time: 20 minutes
	1.  Hygiene & safety

	Time to bake: 15-20 minutes
	2.  To roll out, to shape

	Container: plastic box
	3.  No undue waste


	Ingredients
	Equipment

	150g flour
	baking tray

	50g cornflour
	large bowl

	50g caster sugar
	sieve

	100g margarine
	small bowl

	Oil for Greasing
	flour dredger

	
	rolling pin

	
	cutter

	
	cooling tray


Method
	1.
	Set oven.  Lightly grease baking tray.  Collect ingredients.

	2.
	Sieve flour into a large bowl.  Add sugar.

	3.
	Rub margarine into flour mixture until a dough is formed.  Knead lightly.

	4.
	Lightly flour table and roll out dough 1cm thick

	5.
	Using a cutter, cut out and place on baking tray.  Mark with a fork.

	6.
	Bake until pale, dry and slightly browned.

	7.
	Carefully place shortbread on a cooling tray as they will be slightly soft until cold. Dredge with caster sugar.


	Shortbread
	Storage…
	Place in a container with a cover


