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Chocolate Shortbread Makes about 50  
Prep time: 40 minutes     Chilling time: up to 1 hour     Baking time: 15 minutes 
 
You could also form the chocolate shortbread dough into a log, chill it and 
then slice it. Sprinkle with sugar before baking or glaze it. 
 

● 1 cup (227g) unsalted butter, cool room temperature 
● 1 cup (130g) icing sugar 
● 1 tsp pure vanilla extract 
● 1 Tbsp cold strong coffee 
● 1½ (190g) all purpose flour  
● ½ cup (50g) cocoa  
● 2 Tbsp cornstarch (cornflour) 
● ¼ tsp salt 
● Sugar for sprinkling on top 
● ¾ cup mini semi sweet chocolate chips or sweetened cacao nibs, optional 

 
Line or grease a baking sheet.  
Sift together the flour, cocoa, cornstarch and salt. Set that aside. 
 
Beat the butter for about a minute until smooth.  
On low speed, add the icing sugar until combined. Beat together on medium speed for about a 
minute. 
Beat in the vanilla and coffee. 
 
Mix in half flour mixture well, then stir in the rest by hand or with a mixer on low speed, bringing 
the dough together, but not overmixing, and don’t whip it. 
Mix in chocolate chips if using. 
 
Roll the dough between plastic wrap or parchment to 1 cm (⅓ inch) thick.  
Refrigerate until firm, at least half an hour. 
Mark into bars or squares 1”x2” (2.5x5cm).  
Dock the dough using a fork, then cut the cookies all the way through. 
Sprinkle with sugar. 
Separate them and transfer to the baking sheet. 
 
You could also form into a log shape, kneading as you go to press out any air, which will leave 
holes. 
Refrigerate for about an hour before making 1 cm (⅓ inch) slices. 
Bake 325°F (160°C) for about 15 minutes. 
Leave on the cookie sheet and let cool completely. 


