SHARE THE DELIGHTS OF ANDREW’S

‘SEASONAL SUGAR SHORTBREAD’

Andrew’s story

Ingredients

“When I was homeless and living
in hostels with no access to food
storage or preparation areas, being
able to make dinner for myself helped
maintain my dignity - the little bit
of ‘me’ that was left during a really
tough time. I didn’t have a table, so I
used to use a clean T-shirt spread on
the bed and picked up sauces from
fast food outlets as I didn’t have a
fridge. Being homeless means you
learn to improvise.

• 150g plain flour
• 100g unsalted butter (diced) or
a plant-based alternative
• 50g caster sugar
• Optional: chocolate (any kind, to be melted)
• Optional: icing sugar
• Optional: decorations/ toppings
• Optional: food colouring
• 1 bowl
• 1 baking tray
• Baking paper

This is a super quick, easy, and tasty
recipe that is a homage to my home,
Scotland.
Why not bake some delicious
shortbread to enjoy later on in
front of a cosy fire, you can get
the kids involved too in the decorating
and have a competition for the most
festive biscuits!
Enjoy with a cup of hot cocoa or
a Baileys!”

Method

1. Preheat your oven to 180C, 350F or
gas mark 4.
2. Place the flour into a bowl and rub in the
butter (dice it to make it easier) until it
resembles fine breadcrumbs.
3. Stir in the sugar.
4. Squeeze the mixture together firmly
with your hands until it forms a dough.
You may need a little water if the
mixture’s too dry.
5. Roll the dough out on a floured surface
to about 1cm thickness. Cut the dough
into Christmas shapes using a cutter, or
even a knife if you want to freestyle!
6. Lift the shapes with a palette knife and
place on a baking tray with lined baking
paper.
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Portion size: Can make up to 12 shortbread
biscuits – double the ingredients if you have
a larger group round).

7. Cook for 10 minutes until just beginning
to brown.
8. Eat as they are, melt some chocolate,
add icing or dust with sugar. Why not
get the kids stuck into decorating?
9. You can even pop these shortbread
biscuits in your bag with my Winter
Warming Wraps and enjoy them on a
crisp December day walk or a chill in
front of a classic December movie!

Enjoy!

From Andrew

Download more of our recipe stories at recipeforchange.shelter.org.uk
Use #Recipe4Change to share your pics of your dishes.
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