
www.inoxtrend.com

INGREDIENTS

Soft butter: 360 g
Caster sugar: 200 g
Eggs: 2 pcs
Flour for biscuits: 220 g
Cornstarch: 40 g
Vanillin: 4 g
Chemical yeast: 8 g

PREPARATION

Beat butter with sugar, then add eggs and spin for a few minutes.

Remove the whisk from the kneading machine and attach the flat beater, then 
incorporate the flour previously sifted with baking powder and vanillin. Spin at low 
speed until the dough is amalgamated, then remove it from the mixer. 

Form well distributed biscuits on the trays and decorate them with grains of sugar, 
hazelnuts, chocolate sprinkles or other pastry decorations.
 
Preheat the oven and cook following the parameters.

Weight before cooking: 
1.126 g

Weight after cooking: 
935 g

Recommended tray:
5 nonstick t. GN 1/1 

20 mm

Servings:
90 pcs

Total time:
12’
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VANILLA SHORTBREAD BISCUITS

Tested on model:
CDT-107E


