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Rustic Salty Cashew Shortbread
Recipe 42 of 365

These are not the shortbread you get in the mail at Christmas; they’re light, a little
crumbly, and utterly meltable. I sprinkle them with different colors of sea salt right before
baking.

The plain cashew flavor is delicious, but finely chopped fresh herbs, such as rosemary or
thyme, would make an awesome addition.

TIME: 30 minutes active time
MAKES: about 36 cookies

2 1/2 sticks (1 1/4 cups) unsalted butter, at room temperature
1/4 cup confectioner’s sugar
1/4 cup granulated sugar
2 cups whole roasted, salted cashews
2 1/3 cups all-purpose flour
Coarse sea salt, for topping cookies

In the work bowl of a stand mixer fitted with the paddle attachment (or using a hand-held
mixer), cream the butter with both sugars on medium speed until light, about 3 minutes.

Meanwhile, pulse the cashews in a food processor about 30 times (or chop by hand), until
the nuts are finely chopped but before they turn to a paste.

With the machine on low, add the flour to the mixer a little at a time, and mix until the
flour is fully incorporated, scraping down the sides of the mixer with a plastic spatula
when needed. (The dough will be a little crumbly.) Stir in the cashews by hand.

Dump the dough out onto a 2 foot long piece of aluminum foil. Gather the dough into a
ball, press it into a 6” square, wrap it in the tinfoil, and refrigerate for one hour.

Preheat the oven to 300 degrees. Line two baking sheets with parchment paper or silicon
baking sheets, and set aside.

Let the dough come up to room temperature for a few minutes, then roll it out with a
floured rolling pin on a lightly floured surface (a big cutting board works well), into a
roughly 12” square. (If the dough cracks, just push it back together with your hands.)
Using a big knife or a pizza cutter, trim the edges (if desired) and cut the dough into 36
equal squares. Using a spatula, carefully transfer the cookies to the baking sheets (there is
only minimal spreading, so you can put them pretty close together) and sprinkle with sea
salt. Bake the shortbread for 20 to 25 minutes, rotating the baking sheets halfway
through, or until the cookies are only very barely beginning to brown at the edges. (They
will not look much different from when you put them in.)
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Cool the cookies 10 minutes on the baking sheets, then transfer to cooling racks to cool
completely. Store in an airtight container up to 1 week.

The dough can be made and refrigerated, wrapped well, up to one week; just thaw it on
the counter until it’s soft enough to roll out.

As an alternative to the roll-out method (or if you don’t have a rolling pin), you can also
form the dough into three (2” diameter) logs, wrap them in wax paper, and refrigerate or
freeze the logs. Using a serrated knife, slice off 1/3” thick slices and bake as needed.


