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Lemon Shortbread Biscuits

This is a gluten-free recipe- for tips on finding gluten-free ingredients or substitutes, go to:
www.coeliac.co.uk 

INGREDIENTS

6 oz softened butter
3 oz sugar 
3 lemon zest, finely grated
6 oz rice flour
1 tsp cornstarch
3 oz ground almonds
1 pinch salt



PREPARATION

1. Cream butter until pale. Add sugar & lemon zest & beat until fluffy.
2. Add dry ingredients & mix until combined. Knead the dough slightly to form a ball, then flatten 
3. Chill for about an hr, to make it easier to handle. 
4. Once chilled, roll dough out to 1/4 inch, using extra rice flour for dusting & to keep it from sticking.
5. Using a round cutter & working quickly, cut & transfer the cookies onto a sheet pan. 

Bake the cookies @ 350 for 10-15 min, or until light golden brown. 
Allow to cool for a few min. on baking sheet to make it easier to transfer. 
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