Lemon myrtl& and wattleseed shortbread
/ngradients
o 1 cup butter —room temperature
o /2 cup caster sugar

/ tu[rtosrura'n graund lemon myrtla

e 3 tslq, graund wattleseed

e 21/2 cups rn,la,én ftaur
Method

Preheat ocven to 150°C degr&as

Cream butter and sugar until rbala and tight. Add lemon myrtte and
wattleseed. Then fold in flour until well combined.

WT@,’L dough in bukéng paper or similar and put in the fridge to become
firm. 1.5 2 hours. (We s/zirp,rwd this ster». & they worked cut fine)

Once chilled. roll out daugh to a 1cm thickness on a floured surface and

cut into desired sharw.

Bake far 20725 minutes until _qcrtden. Remoaove frcrm the oven and cool on

trays.

Share with the whole schooll They were delicious.



