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Rosemary and Lemon Polenta

Shortbread

This is a delightful cookie for any occasion. Rosemary and lemon have a long history
in savory dishes, but they work equally well in this buttery shortbread.

Makes about

45 cookies

Preparation time:
35 minutes, including
chilling

Cooking time:
10 minutes

Tips

The dough can be rolled
into a sausage shape and
frozen for up to 3 months.
To use, simply cut into
Yg-inch (3 mm) slices and
bake as directed in Step 4,
adding an extra 5 minutes
to the cooking time.

You can substitute 1 tsp

(5 mL) dried ground
rosemary or 1 thsp (15 mL)
dried chopped rosemary
for the fresh rosemary.

Medium cornmeal
(polenta) is a fine grain
that gives a little texture
and crunch to this cookie.

e 2 baking sheets, lined with parchment paper
¢ Cookie cutters

7 tbsp unsalted butter, softened 105 mL

Yy cup granulated sugar 60 mL

1 large egg, beaten 1
Finely grated zest of 1 lemon

1 tbsp finely chopped fresh rosemary 15 mL
leaves

2V, cups  all-purpose flour 625 mL

5 cup medium cornmeal (see Tips, left) 75 mL

.In a large bowl, using an electric mixer at high speed,

beat butter and sugar until pale and fluffy. Add egg,
lemon zest and rosemary; beat until just combined. Stir
in flour and cornmeal until mixture comes together. Turn
out onto a lightly floured surface and knead gently until
smooth. Using your hands, form into two disks and cover
with plastic wrap. Refrigerate for 30 minutes or until firm.

. Preheat oven to 350°F (180°C).
.On a lightly floured work surface, roll out dough to

1/g inch (3 mm) thick. Cut out shapes using cookie cutters
and arrange on prepared sheets.

. Bake in preheated oven for 10 minutes or until lightly

golden. Carefully transfer to a wire rack to cool
completely. Store in an airtight container for up to
2 weeks.

Variation
Substitute an equal amount of orange zest for the
lemon zest.
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