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Ingredients:

3 1/2 cups all‐purpose flour

1/4 teaspoon salt

3/4 pound unsalted butter, at room
temperature

1 cup sugar, plus extra for sprinkling

1 teaspoon vanilla

6 to 7 ounces semisweet chocolate, finely
chopped
Directions:
Add the flour and salt to a food processor and
pulse to combine. Add in the butter and vanilla.
Pulse together just until the dough is formed.
Dump dough onto a surface dusted with flour and
shape into a flat disk. Wrap in plastic and chill for
30 minutes or freeze for up to a month.
Line a cookie sheet with parchment paper or a
Silpat. Preheat oven to 350 degrees.
Roll the dough 1/2‐inch thick and cut with a cookie cutter. Place the cookies on the cookie
sheet, sprinkle with sugar and bake for 20 to 25 minutes or until the edges begin to brown.
Remove from the oven and let cool on the cookie sheet for 5 minutes.
Transfer cookies to wire racks and cool until room temperature. When the cookies are
completely cooled, place them on a baking sheet lined with parchment paper.
Put 3 ounces of the chocolate in a microwave safe glass bowl or mug. I like to use a glass mug
so I can dip my cookies into the chocolate. If you don't have one, melt the chocolate in a glass
bowl and transfer to a glass for dipping. Microwave on high power for 30 seconds. Stir with a
wooden spoon. Continue to heat and stir in 30‐second increments until the chocolate is just
melted.
To temper the warm chocolate, add the remaining finely chopped chocolate and allow it to sit
at room temperature, stirring often, until it's completely smooth. The stirring makes the
chocolate glossier.
Drizzle or dip 1/2 of each cookie with just enough chocolate to coat it. Shortbread Cookies
store well at room temperature in an air tight container. Enjoy!
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