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A pie b.y' tnctn.1, ttrttttes. this
Lot t isrillc clctssic is espac iall.1'
prizecl b.t' .lLt t r c iers rt'
t h ct run t glt bt'ecl r/e.s'sc'r7s. lY, c ttt o ke
r. t t t r  t 'ers iot t  t t ' i lb o ct ' t ts t  t ts i t t ,q
thc Scrttish Sbonbread recipe.
Whuteuer.l'rnt call it. be strt'c to
sen)c u'(u'nt. trlped tt'itlt ct big
scoolt rl' ice crcdltt.

10 seruings

Scottish Shortbread*
l  r rz cups f lour
1/2 cup confectioners' sugar
ve teaspoon salt
3/4 cup (1vz sticks) butter, cut into
v+-inch cubes and softened
1 egg yolk, beaten
2 tablespoons water
1 teaspoon vanilla extract

Pie Fi l l ing
3/4 cup semisweet chocolate chips
3/4 cup pecans, l ightly toasted and

chopped
1/2 CUp Sugar
't/2 cup light corn syrup
1/4cup Woodford Reserve bourbon
't/4 cup (vz stick) butter, melted

and cooled
v+ cup flour
3 eggs, l ightly beaten
1 teaspoon vanilla extract

For thc short l r rcr tc l .  s i f t  t l re f lor- t r .

confcct ior-rers '  s l lgar ancl  sul t  i t - t to the

lxxr,-l of u firocl pr(x'c.ss()r. Aclcl thc

lrr-rttcr ar-rcl cgg 1,'olk er-rcl plrlsc :tltottt

15 t inrcs or  unt i l  cr l rnr l l l l r ' .

Aclc l  thc \ \ ' l l tcr  uncl  vani l l r t  ln tc l

p r r l . sc  l 0  t i n res  o r  j r - r s t  L rn l i l  t l r c

nr i r tLrrc : rc lhct 'es.  l f  thc ckruglr  is

sticli l ' . aclcl a cor-rplc of talrlcspoot-ts

o1' lkxn'  uncl  pr-r lsc 1 <x 2 t in-rc.s

r.rnti l conrbir-rccl. \Vlap the clolrgh

ir - r  p lest ic '  n 'nrp r tncl  chi l l  f i r r  
' l  

hor- t r .

. l 'hc 
ckrLrgh r l r l l ) '  l rc  1>r 'cpurccl  in

aclvur-rcc uncl storccl, covcrecl. it-r

thc rcfrigcrator.

For thc pie , roll thc shortbrc:tcl

c loLrgl t  on a l ight l t '  f lo t r rcc l  sr- r r lucc

Irnr l  p: r t  ovcr  thc bot tonr uncl  l tp thc

sic le of  a l0- inch pic p latc.  Chi l l  f i l '

I holrr or lor-rgcr'.

Prcheat thc oven to J50 c lcgrces.

Spr inkle the chocolatc chips ancl

I)cculrs ovcr thc prcparecl lay'cr. NIix

thc srrgar,  c()nr  s) ' rup,  bot t r l tot - r ,

l)Lrttcr. f1our. cggs ancl vanilla in a

l rou' l  ancl  J)( )L l r  ( ) \ 'cr  thc chocolute

chips uncl  pccans.  I lukc f i r r  25 tcr

30 nr inr-r tes or  unt i l  thc 1-r ic  i igglcs

slightlv in thc centcr. Lct star-rcl l irr

15 minr-rtes lrefirrc scrving. \ 'ou t't 'uty

scrve later. rcheltir-rg lrefirrc sct-r' it-tg.

'*Lulrrot lrncl Clrahurt-r (non' thc

\\troclfirrcl Rcscrve l)isti l lery') ri 'us

s'hcrc .f anres Cron' of Flclir-rborrrr-rglt,

Scot lancl .  pc l fcctecl  thc ar t  o1 '

c l i s t i l l i ng  bourbon . ' l ' h i s  sho r t l r reuc l

rccipc n il l renrincl l 'or-t of thc

inrportccl c'ookic. 
' l 'hc 

clotrglr i.s

cxccl lcnt  lo l lcc l  orr t  ancl  c l r t  iu to

clcs i rcc l  shepes f i r r  cookics,  aclc l ing

I teuspoon gratccl or:tngc or lctt"tot"t

zcst t() thc ir-rgreclicnts.
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