
Shortbread Cookies With Cranberry And Pistachio - Hello 
2018! 
 
 
Ingredients: 
 
Difficulty: Easy 
(makes about 40 cookies) 
 
2 dl + 2 tbsp + 2 tsp (or 1 cup) butter, softened in room temperature 
1.5 dl + 2 tsp (or 2/3 cup) granulated white sugar 
3 dl + 1 tbsp + 1 tsp (or 2 1/3 cups) all-purpose flour 
1/2 tsp salt 
1 tsp vanilla sugar 
2 dl + 2 tbsp + 2 tsp (or 1 cup) pistachios (unsalted, preferably roasted), coarsely chopped 
2 dl + 2 tbsp + 2 tsp (or 1 cup) dried cranberries, separated from each other if they are 
sticky (for a more Finnish version, you can use lingonberries instead) 
 
 
Instructions: 
 
1. In a mixing bowl, put butter and sugar and beat until creamy. Scrape the sides if 
necessary. 
 
2. Add flour, salt, vanilla, pistachios and cranberries and beat until they are mixed. It will be 
crumbly dough.  
 
3. Scrape the sides of the bowl. Take out the dough from bowl.  
 
4. Put on the counter / table. Turn it in two balls, roughly equal in weight (you can also be 
more precise and weigh them on a scale). 
 
5. Cut two pieces of stretch film. Put each ball on one piece of stretch film and shape into a 
rectangle log, as smooth as possible, about the size 7.5x20cm. Wrap the dough and place it 
in the fridge for at least three hours, up to three days.  
 
6. When you are ready to bake the cookies, preheat the oven to 170C. Prepare a few oven 
trays (as many as you need according to the size of your oven) and put a baking paper on 
each. Put them aside. 
 
7. Take out one pieces of dough. Leave the other in the fridge while other is baking so that 
it doesn't get soft. Cut the dough in thin-ish slices with a sharp knife, about 1/2 cm thick 
and place them on the prepared oven tray(s). Bake immediately before they get too soft 
waiting to go into the oven. If one piece of dough makes more than one batch of oven tray, 
you can put the other prepared oven tray in the fridge while the first tray is in the oven. 
The thing is, if the dough gets too soft before going into the oven, they will spread too 
much in the oven and you won't get good shapes but instead sheets. Bake the cookies for 
about 15 to 20 minutes, until the sides of the cookies just start to turn brownish (don't 
bake too long, don't let them get too brown since the shortbread cookies should be light in 
colour. When cookies are baked, leave them on the tray for at least 15 minutes before 



transferring to a serving plate or before eating! Enjoy with a nicely brewed cup of tea or 
coffee! 


