
Shortbread Cookies With Hazelnuts And Dried Apricots

Ingredients:

Diffculty: Medium
(makes about 35-38 cookies)

2.5 dl (or 1 cup or 225 gr.) butter, softened in room temperature
1.5 dl + 2 tsp (or 2/3 cup or 140 gr.) granulated white sugar
1 tsp vanilla extract* (substitute with vanilla sugar if you can’t fnd it)
5.5 dl + 2 tsp (or 2 1/3 cups or 300 gr.) all-purpose four
a pinch of salt
150 gr. toasted hazelnuts, coarsely chopped
150 gr. dried apricots, fnely chopped

*In Helsinki, you can fnd vanilla extract in Food Market in Stockmann. Alternatively, you can make
your own by putting used vanilla pods in mini bottles of vodka, kept in a cool and dark place in 
your kitchen for a month.

Instructions:

1. In a mixing bowl put softened butter and sugar and mix from slow to high speed until creamy, 
for about 3-4 minutes. Scrape the sides of the bowl when needed.

2. Add vanilla extract and mix a little more. If you are using vanilla sugar, then add it to four frst 
and jump to next step.

3. Add four and salt (and vanilla sugar if using) to the mixture and continue to mix until all 
ingredients are incorporated. Scrape the sides again if needed.

4. Add hazelnuts and apricots and mix only until both are well scattered within the dough. 

5. Put the dough together inside the bowl of the mixer using your hand. Divide the dough in 2 
parts.

6. Take a large piece of stretch flm. Put one piece of dough in the middle and shape it into a 
rectangle of about 7x20cm. Cover it all with stretch flm. Do the same with the second dough as 
well. Put both dough packages on a plate and put in the fridge for a couple of hours at least, 
overnight is best (or up to 3 days). I put a baking paper on the plate before putting the packages 
because I fnd that dough packages stick to the plate if I put them directly on the plate.

7. When the dough is well frm and ready to be baked, frst preheat the oven to 180C. Do not 
take the dough out until you have the oven temperature ready. Also, prepare 1 or more oven 
trays by putting baking papers on them (for my oven size, 2 trays were enough).

8. When the oven is at right temperature, take the frst dough and cut it in half a centimeter thick 
pieces using a bread knife (it gives best result for me). Try to be as fast as possible so that the 
dough doesn’t warm up and get soft. If you are feeling that the dough is getting too soft, put it 
back in the fridge. 



9. Put the cut (and hopefully still cold) pieces on the tray and put the tray in the oven, in medium 
rack. (Again, if the cut pieces are too soft, put the tray in the fridge for about 5 minutes before 
putting in the oven.) Bake the cookies for about 15-18 minutes, until they are beginning to brown 
around the edges. When ready, take them out of the oven and keep on the tray for about 5 
minutes, then transfer to a wire rack to completely cool. Do the same for all the remaining dough.
Enjoy with fresh tea or coffee! 


