
Pecan Shorties  
and Almond Cardamon Shorties

Ingredients:

Pecan Shorties  
75g pecan halves, toasted and rough 
chopped  
250g plain flour  
175g unsalted butter - softened  
85g icing sugar -sifted  
1/2 teaspoon vanilla extract

Almond Cardamon Shorties  
75g Almonds, toasted and rough 
chopped  
Cardamon seeds from 10 pods - 
crushed with mortar/pestle  
250g plain flour  
175g unsalted butter - softened  
85g icing sugar -sifted  
1/2 teaspoon vanilla extract

Preparation

1. Heat the oven the 350°F. Tip the nuts into a small baking tray and toast in the heated oven for 5-7 
minutes until slightly colored. Leave to cool, then roughly chop. Mix with the flour in a large mixing 
bowl. (If making the Almond Cardamon version add the cardamon here too.) Set aside.

2. Put the soft butter in another mixing bowl (or the bowl of a free-standing electric mixer fitted with the 
whisk attachment). Beat with the mixer until the butter is as smooth and creamy as mayonnaise.

3. Beat in the icing sugar a tablespoon at a time (use the lowest speed of the mixer). Once all the sugar has 
been worked in, add the vanilla and beat well for a couple of minutes until the mixture becomes almost 
white in color, and light and fluffy in texture (about a minute in the mixer).

4. Add the flour and nut mixture and stir in with a wooden spoon or plastic spatula to make a firm dough.
5. Line a large baking tray with some greaseproof paper. Divide the dough into 20 even sized pieces. 

Lightly flour your hands and roll each piece into a ball. Set the balls on the lined baking tray, spacing 
them apart to allow for spreading. Gently squash each ball with your fingers to make a disc about 1cm 
thick.

6. Bake in the heated oven for 14-16 minutes until pale gold in color with slightly darker edges, rotating 
the baking tray halfway through so the shortbreads bake evenly. Once removed from the oven, set the 
baking tray on a heatproof surface to allow the shortbreads to firm up for 5 minutes before transferring 
them to a wire rack to cool completely.

 


