Whole Wheat Brown Butter Shortbread with Orange Chantilly Cream and Boozy Berries
Shortbread Recipe courtesy of Community Grains ~
Makes about 12-16 cookies
o
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1-1/2 sticks (12 tablespoons) unsalted butter
1/2 cup lightly packed light brown sugar
1 teaspoon pure vanilla extract or one vanilla bean, split and scraped
1/2 teaspoon sea salt
1-1/2 cups Community Grains Hard Red Winter Wheat Flour

1. Lightly grease a 9 -inch round fluted tart pan with a removable bottom. If you don’t have a pan with a
removable bottom you could line a 8-inch square cake pan with aluminum foil, leaving an overhang of
foil on two opposite sides so you can easily lift the shortbread out of the pan.
2. In a small saucepan over medium melt the butter and continue to cook until it stops foaming, and the
milk solids at the bottom of the pan begin to toast lightly. Remove from the heat — be careful, it can
start to burn quickly.
3. While the butter is melting, you can measure out your sugar, vanilla, and salt in a medium bowl. Add the
butter when it’s ready and has cooled slightly. Mix thoroughly, and then add the flour and mix with a
wooden spoon until well incorporated. Spread the dough evenly in the prepared pan. Let stand for at
least 2 hours on the counter or preferably overnight.
4. Preheat oven to 300° F.
5. Bake the shortbread for 45 minutes. Remove the pan from the oven but leave the oven on.
6. Very carefully remove the sides of the tart pan. (Or carefully remove the shortbread from the pan using
the aluminum foil as a sling.) Use a very sharp and thin knife to cut it into pieces. Carefully place the
slices slightly apart on a baking sheet lined with parchment and return them to the oven for 15 minutes
to toast lightly. Cool on a wire rack.
7. These cookies should keep in an airtight container for up to 3 weeks. They freeze beautifully too.
Orange Chantilly Cream
o
o

Zest of one orange
1 pint whipping cream

Add the orange zest into the cream and whip to soft peaks. Dollop over shortbread.
Boozy Berries
o
o
o

2 cups of berries of your choice: raspberries, blueberries, strawberries, etc.
¼ cup of your favorite liqueur
½ tsp sugar

Combine the berries, liqueur and sugar and let macerate for 15 minutes. Spoon over Chantilly cream.

