Scottish Shortbread
Recipe courtesy of my friend Char Bisbee
1½ lbs. butter

2 cups sugar

8 cups white all purpose flour
Cream butter and sugar until creamy and white (approximately 10 min. using a mixer).  Sift flour and knead into the butter and sugar mixture by hand.  The less flour, the better.  You will know when you have enough when the dough no longer sticks to your hands.

Pat dough into a jelly roll pan.  Pat till all air bubbles are out (smooth with back of spoon).

Skim fork across dough in straight lines to decorate.

Bake at 300 degrees for 1 to 1½ hours.  (check after 50 min).  Shortbread is done when top is light golden brown.  Cut into finger slices, remove fro pan and cool on rack.
User Tips: Do not over bake.  This shortbread is very rich.  I make it for parties and special occasions.   It would also make a great gift for friends and family.
