PISTACHIO SHORTBREAD COOKIES
(slightly modified from Leite’s Culinaria)

113 g butter, very cold, cut in pieces (1 stick)
1 cup flour (about 125g)

1/4 cup sugar (509g)

1/2 cup roasted, salted pistachios

1/2 tsp vanilla paste

white chocolate for decoration (optional)

Pulse the flour, granulated sugar, pistachios, and vanilla in the bowl of a food processor until the pistachios are finely
ground. Scatter the butter pieces in the food processor and pulse several times to cut the butter into the flour. Stop

pulsing when the ingredients just start to come together.

Turn the dough onto a lightly floured work surface and shape it into a log about 2 inches in diameter and 10 inches long.
Place the log on a piece of plastic wrap or parchment paper. Tightly roll the wrap around the log and twist the ends to seal

them securely. Refrigerate for 2 hours or a few days.

Heat the oven to 325°F. Line 2 rimmed baking sheets with parchment paper and set aside.

Cut the chilled cookie dough into 1/2-inch-thick coins and place about 2 inches apart on the prepared baking sheets.
Lightly brush the top of each shortbread cookie with water and sprinkle with sugar. Bake for 15 to 18 minutes, or until the
cookies are lightly golden brown on both top and bottom. Let the cookies cool on the baking sheet for 5 minutes, then

transfer to a wire rack to cool completely.

Optional step: drizzle tempered white chocolate or melted compound white chocolate over the cookie.



