
R E C I P E  C O L L E C T I O N  1  

B A K I N G  ·  B I S C U I T S  

Scottish Shortbread Biscuits 
C H I L L I N G  

several hrs 
B A K I N G  T I M E  

10–12 min 
T E M P E R A T U R E  

200 °C / fan 170 °C 
P E R  B I S C U I T  

approx. 50 kcal 
 

  

I N G R E D I E N T S  

¨ 250 g butter 
¨ 200 g brown sugar 

¨ 1 sachet vanilla sugar 

¨ 375 g flour 

 M E T H O D  

1 Knead the softened butter, sugar, vanilla sugar and flour, first 
with the dough hooks of a hand mixer, then by hand. 

2 Shape the dough into logs (2 cm in diameter) and chill for several 
hours. 

3 Cut the logs into slices about 5 mm thick and place on greased 
baking trays. 

4 Bake at 200 °C (fan 170 °C) for 10–12 minutes and leave to cool. 
 


