
ao froW\ Master Chief to Master Chef 

YOUR INGREDIENT INVENTORY: 

S"'ortbread 
cookies: 

"'Zi'.u:'~tf'Ze:£.ifZi'.Z.if1 

2.8 5 9 I :10 oz. flour 

:150 9 I 5.3 oz. butter 

:135 9 I 4.7 ~ oz. su9a.r 
Pin.enof salt 

:1 e99 
van.ilia.extra.ct 

Icing: 

500 9 I :17.~ oz. 
powderedlicin.9 su9a.r 

:1 e99 ( q 5 9 I 3.3 oz. e99 white) 
:1 tea.spoon. leW\on. juice 

Option.a.I: 
food colov-iVt!J 

Note Use other recipes or ingredients for allergies, and special diets 

https://extra.ct


Step 1.: 
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egg in.to it. 

I 
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Make the dou9h 
(£1\oa£1\vilv-equiv-ed) 

Sift together Flour an.d salt in. a bowl. 

lcube butter; rub it in.to the Flour-salt Wtixture. 

Jcreate a well in. the Wtixture's center; break 

ftAdd sugar an.d a Few drops of van.ilia. 

Step 3: 

Cut out shapes 

I When. cold an.d Fir-Wt, roll out to 
4-S W\W\ I l-/8 in.ch on. a lightly 
Floured worktop. 

I 

------------------------------------------------------------------------------------------------------- --' 

Step 2.: 

Ro(( out the dou9h 
1 Wrap dough in. clin.g filW\ an.d place 

in. Fridge* For at least 3 hours. 
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C I 33 8 ° F. 

Place cookies on. a lightly greased bakin.g tray~ 
in.ches apart. 

Min.utes. 

!.ILet cool before decoratin.g. 
Step S: 

Prepare iciV\.9 
for cosVV\etics 

Separate egg white an.d yolk. 

I Lightly beat egg white. 

~ Add sifted icin.g sugar gradually~ 
ir})) Mixin.g to avoid luMps.o 

itAdd leMon. juice. · : · 

Beat for 5 Min.utes at high speed. 

2Cut a SMall hole at the bag corn.er. 

~Squeeu icina through the hole~ 
~an.d decorate cookies. 

ftLet icina set before servina. 

Tip: For co/or, divide up the icil"lg al"ld Mix il"la Few 
drops of Food co/oril"lg before decoratil"lg. 

Step 4: 

Preheat oven. to l- 70° 

• 
€6spaced 2.5-5 CW\ I l--2 

Jaake for approx. 8-l-O 

ftReMove froM oven.. 

Step 6: 6 

CustoVV\i;z.ecookies 
Spoon. icin.g in.to a plastic 
~ipper bag~ an.d seal. 
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