E gaking with Gary

CHOCOLATE CHIP SHORTBREAD

Total Time: 50 minutes
Makes: 12

Ingredients:
300g Plain flour

200g cold salted butter, cubed

1 large egg yolk

100g caster sugar, extra to sprinkle
80g chocolate chips

Method:

1.  Sieve the flour into a large bowl

2. Add the butter, then rub the butter and flour between your
fingers until the mixture looks like crumbs.

3.  Stir through the yolk, sugar and chocolate chips.

4,  Squish everything together in the bowl to make a dough.

5.  Once it has come together in the bowl tip out onto your
work surface and form into a flat puck shape, wrap and
chill for 30 minutes.

6. Preheat the oven to 170C/ 150 fan Gas 3. Line 2 baking
sheets with baking parchment.

7. Roll out the dough in between two sheets of baking
parchment until it’s 1cm thick. Remove the top sheet and
cut rounds with a 7cm round biscuit cutter.

8. Re-roll any offcuts to make the most of your dough.

Sprinkle with a little sugar and transfer to the baking
sheets. Bake for 20 minutes.




