
COCONUT SHORTBREAD

MAKES 24 COOKIES

Every year I make this recipe just as summertime hits. The buttery

texture makes it a great accompaniment for creamy desserts like

panna cotta or ice cream. The coconut is a fun twist on a classic

cookie. You could also use the dough as a base for a tart.

Cooking spray

1 pound (4 sticks) cold unsalted butter, cubed
3/4 cup confectioners’ sugar

21/4 cups all-purpose flour

21/2 cups unsweetened shredded coconut
1/2 teaspoon kosher salt

1 tablespoon dark rum

1 tablespoon vanilla extract

Granulated sugar, for sprinkling

Preheat the oven to 325°F. Lightly coat a baking sheet with

cooking spray.

In a stand mixer fitted with the paddle attachment, cream the

butter and confectioners’ sugar on medium speed until softened.

Beat in the flour, coconut, salt, rum, and vanilla until combined.

Between 2 sheets of parchment paper, roll the dough out to a

rectangle 1/2 inch thick. Sprinkle the work surface with granulated

sugar and transfer the dough to the sugar. Cut the dough into bars

1 x 21/2 inches. Transfer the bars to the baking sheet. Sprinkle

more granulated sugar on top. Bake for 10 minutes. Rotate the pan

front to back and continue to bake until light golden brown, about

5 minutes longer. Transfer the cookies to a wire rack to cool.



chef it up!
A really easy way to fancy-up shortbread is to use a shortbread

mold. The shortbread you see in the photo was made in an 111/2-

inch round mold with a heart design. The mold is also scored for
perfect portioning of the cookies. Just press the dough into the
mold with your fingertips and bake until light golden brown. There’s
nothing like a baking tool that does all the decorating work for you!
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