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Sugared Buckwheat Shortbread 
 
Inspired by the buckwheat pancakes at Seattle’s new Seatown Seabar & Rotisserie, these 
sweet treats get their rustic look and earthy flavor from buckwheat flour.  
 
Time: 15 minutes active time 
Makes: 2 dozen cookies 
 
1 cup (2 sticks) unsalted butter, room temperature 
1/2 cup sugar 
1 teaspoon vanilla 
1/2 teaspoon salt 
1 cup all-purpose flour 
1 cup buckwheat flour 
1/4 cup turbinado sugar 
 
In a standing mixer fitted with the paddle attachment (or using a hand-held electric 
mixer), cream the butter and sugar on medium speed until light and fluffy, 3 to 4 minutes. 
Add the vanilla and the salt, and mix again to combine. Add the flours one at a time, 
mixing on low speed between the two until just combined, and scraping the sides of the 
mixing bowl when necessary.  
 
When all the flour is incorporated, dump the dough onto a board or a clean countertop. 
Gently knead the dough until it comes together (it should feel sticky). Shape the dough 
into a log about 12” long. Sprinkle the log with about half the turbinado sugar, coating it 
on all sides. Wrap the sugared dough in waxed paper, twist the ends to help push the 
dough into an even, round shape, and refrigerate until very firm, about 3 hours, or 
overnight. The dough can also be well wrapped and frozen up to 1 month. 
 
Preheat the oven to 300 degrees. Line 2 large baking sheets with parchment paper or 
silicon baking mats. Slice the dough logs into 1/4” thick pieces, and place the cookies 
about 3/4” apart on the baking sheets. Sprinkle with the remaining turbinado sugar, then 
bake for 20 to 25 minutes, rotating the sheets from top to bottom and end to end halfway 
through baking, until the cookies are firm. 
 
Let the cookies cool 5 minutes on the baking sheets, then transfer them carefully to 
cooling racks to cool completely. Store in airtight containers, up to 1 week. 


