
Hazel - Cherry Shortbread

1 cup butter

½ cup icing sugar

1 ¾ cups standard flour

¼ tsp salt

½ cup blanched hazel nuts

½ cup glace cherries

Cream butter and icing sugar. Add sifted flour and salt and mix well with finger-tips, until mixture resembles coarse breadcrumbs. 

Toss nuts and cherries in the dough crumbs until well distributed, then compact dough and form into a log 3 - 4 cm in diameter. Wrap in plastic and freeze for several hours.

Preheat oven to 150 degrees C (310 F).

Using a small, sharp knife (sharp enough to slice through the nuts without dragging them through the dough), slice the log into biscuits a little under 1 cm thick. Place on a lightly greased tray and bake for half an hour until the bottom edges start to turn golden.

Preparation and cooking time: 3 hours

Serves: 20 - 30 pieces

