
BUTTER biscuits
At Christmas, I lash out 
and make traditional 
shortbread according 
to the recipe I’ve had 
for over 30 years.  I’ll 
never part with it as it 
was a present from our 
dad’s lovely cousin 
Flossie (who rejoiced in 
the address of 2 Sugars 
St). Through the year, 
though, I am a bit of a 
biscuit floozy and try 
out other types of 
butter filled treats.

These butter biscuits 
(centre of the large 
photo) were a new 
recipe for high tea at 
the Craftapalooza, and 
were quite tricky in the 
heat and humidity of 
Sydney - I suspect in 
cooler and drier 
climates they would be 
much more easily 
made.

Combine butter, sugar 
and flours in a large 
food processor if you 
have one. I don’t so I 
used the dough hooks 
on my hand held mixer 
and it worked fix 
(although probably 
took a little longer).  

When all is combined, 
add passionfruit pulp 
and mix until is clings 
together. 

On a floured surface, 
knead gently until 
smooth. 

Divide in half, roll each 
half into a log.  This is 
the shape of your 
biscuits, so try to be 
neat, tidy & even.

Wrap in plastic and 
refrigerate for an hour. 
In Sydney, I had to 
leave them overnight 
before I could handle 
them for cooking.

-250g butter,* 
softened

-1 1/3 cups 
icing sugar 
(pure, not 
icing mixture)

-2 cups plain 
flour

-1/2 cup 
cornflour

-1/3 cup rice 
flour

-2 tablespoons  
or so of 
passionfruit 
pulp

Grease baking sheets.  
Cut logs into 1 cm 
slices, place on trays 
3cm apart.

Bake at 160°C about 
20 minutes.  They 
should be just starting 
to brown at the edges.

Cool on trays at least 5 
minutes before putting 
on a wire rack to finish 
cooling.  

Store in an airtight 
container, good for 
several days at least.

*Use real butter - 
substitutes are 
unlikely to work.
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