
Share this recipe with a friend!

Nutrients (approximately)
503 Calories per serving,  
Fat 31.2g, Saturated Fat 19.3g Cholesterol 61.1mg, Sodium 167.2mg 
Carbohydrates 56.1g, Fiber 2.4g, Sugars 29.1g, Protein 4.2g 

Chocolate Orange Shortbread

  Ingredients               
 • 1 cup Powdered Sugar
 • 1 cup Butter, softened             
 • 1 tbsp.Orange Peel, grated
 • 1 ¾ cups Flour
 • ¼ cup Cornstarch
 • ¾ cup of chocolate - sliced into 
small chunks
   Glaze
• ½ Cup of chocolate 
• 1 tsp. of butter

Directions 
• Preheat oven to 325°
• In large bowl, combine powdered sugar and butter – beat until light and fluffy  
• Add orange peel – blend well.  Add flour and cornstarch – mix well.  Stir in ¼ cup chocolate chunks
• Divide dough into 4 parts – shape each into a ball.  On ungreased cookie sheets, press or 

roll each ball of dough into a 6-inch round – ¼“ thick.  With knife, score each round into 8 

wedges (12 for a smaller cookie) – leave wedges in place.  Prick each wedge 3 times with fork.

• Bake for 17 to 27 minutes – until edges are lightly golden brown.  Cool 5 minutes.  Prick 

again with fork – cut into wedges. Remove from cookie sheets and cool completly on wire rack

Glaze
•Boil water in bottom of double-sauce-pan.  Remove from heat.  Add chocolate and 

shortening to melt, stirring constantly.  

•Dip rounded end of cooled shortbread wedges in melted chocolate – place on cookie sheet 

lined with wax paper.  Let stand until set.  Refrigerate to store in sealed container – waxed 

paper between layers.

Recipe from
Anita Tito, Farmer Ralph’s former 

Marketing Coordinator    Serves 8
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