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Orange shortbread cookies  makes about 80 shortbread  
prep time: 35 minutes     baking time: 15 minutes chilling time: 1 hour 
Regular oranges will have more acidity which is nice in the glaze, but 
tangerines or other mandarins have more colour.  
Use what you have. 
 

● 1 cup (227g) unsalted butter, cool room temperature 
● 1 cup (128g) icing (powdered) sugar 
● 1 Tbsp orange zest 
● 2 Tbsp orange juice 
● 2 cups (260g) all purpose flour 
● 1 Tbsp cornstarch 
● ¼ tsp salt 

Glaze 
● 2 tablespoons juice 
● 1 cup icing sugar 
● 1 tsp melted butter 

 
Lightly grease or line a baking tray with non-stick parchment or silicone mat. 
Wash your mandarins well. 
Zest them as finely as you can, then juice them.   
A tablespoon for the cookies and about 2 tablespoons for the icing. 
 
Beat the butter with a wooden spoon or other sturdy utensil, or you can use a mixer. 
Beat in the icing sugar, and salt then, then beat in the zest for about a minute. 
Beat in the juice. 
 
Add the cornstarch and half of the flour. 
Mix that in well. 
Now add the rest of the flour, but stir that in with a spoon. 
If you must use a mixer, keep it on low speed, then try to stir it by hand a bit to finish it. 
Do not whip this with beaters. 
 
Form two logs (I made two, each about 11½ oz (325g), 13” (33cm) long), kneading it as you go 
to remove air pockets.   
Refrigerate for at least one hour. Turn them every quarter hour or so, so they don't get one flat 
side. 

After they have chilled, slice into ⅓″ (1cm) thick cookies.  

Bake at 300°F(150°C) for 15 to 18 minutes.  
Put the icing (powdered) sugar in a small bowl and stir in most of the juice.  
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Add the melted butter. 

Mix well and add more juice if needed, until you have the consistency you want for dipping or for 
spreading. 

After the cookies have cooled, dip the cookies, removing excess with a knife, or spread onto the 
cookies. 


