
STRAWBERRY SHORTBREAD COOKIES
(s lightly modified from  Bakes  by Brown S ugar)

320 grams unbleached all-purpose flour
15 grams strawberry powder
227 grams unsalted butter room temperature 
114 grams granulated sugar
1/2 teaspoon kosher salt
1 teaspoon pure vanilla extract

Strawberry Glaze
1 cup (115 grams) powdered sugar
5g strawberry powder
3-5 teaspoons whole milk

Mix the flour, strawberry powder and salt in a bowl. Reserve.  Place the butter, sugar and vanilla extract in the 
bowl of a stand mixer with the paddle attachment and mix on medium speed until the mixture is smooth and 
creamy, about 2 minutes.  Add all the flour-strawberry mixture at once. Turn the mixer to low speed and mix 
until all the dry ingredients are combined and the dough forms into a cohesive dough ball. The dough will be 
crumbly at first but then form into a dough ball. Turn the cookie dough out onto a lightly floured surface. Use 
your hands to shape the dough into a rectangle and lightly flour the top of the dough. 

Roll the dough out to 1/2-inch thick. Use a round cookie cutter to cut out the cookies. Place the cookies on a 
sheet pan lined with parchment paper or perforated silicone mat. Freeze for 15 minutes. 

Heat the oven to 300 degrees F. Bake the cookies for 20-23 minutes. 

Make the glaze: place the powdered sugar and strawberry powder in a bowl. Add 3 teaspoons of milk and stir 
until the mixture is creamy and smooth and there are no lumps. The glaze will be thick. If you want a thinner 
glaze, add milk 1/2 teaspoon at a time until the desired consistency is achieved.

Holding each cookie on their sides, dip the top of the of the cookie into the glaze. Press down slightly to ensure 
the whole of the top side is covered. Lift the cookie up and shake off any excess glaze. Place the cookie back on 
the wire rack and let the glaze set. Decorate with fondant or chocolate pieces. 
To make strawberry shaped cookies, press the cookie dough in the cavities of a silicone mold (I used this  one ), 
and bake at 350F for about 15 minutes. Let it cool completely in the mold before removing the cookies. Wash the
mold and dry well. Paint melted compound chocolate dyed red and green carefully in the cavities, then drop the 
baked cookie back inside. Place in the freezer for 10 to 15 minutes to solidity the chocolate. Carefully remove the
coated cookies, use a Microplane if you need to adjust the edges.


