
Coffee-Spice Shortbread with Crystallized
Ginger

 Vegetarian

DESSERT

Ingredients
2  flour

6 tablespoons candied ginger  chopped 

0.8 cup t brown sugar  dark packed () 

1 teaspoon ground cardamom

1.5 teaspoons ground cinnamon

2 tablespoons ground coffee

2 teaspoons ground ginger

READY IN

180 min.

SERVINGS

24

CALORIES

114 kcal

https://whatsheate.com


0.5 cup powdered sugar

0.5 teaspoon salt

1 cup butter  unsalted chilled cut into 1/2-inch cubes (2 sticks) 

1 teaspoon vanilla extract

2 teaspoons water  () 

Equipment
bowl

frying pan

oven

tart form

offset spatula

Directions
Position 1 rack in top third and 1 rack in bottom third of oven and preheat to 325°F.

Mix flour, brown sugar, ground coffee, ginger, cinnamon, cardamom, and salt in processor 5

seconds.

Add butter; using on/off turns, process until moist clumps begin to form. Gather dough into

ball. Divide dough equally between two 9-inch- diameter tart pans with removable bottom.

Press dough firmly and evenly onto bottom of each tart pan.

Bake shortbread 25 minutes. Reverse position of pans and continue to bake until shortbread

is golden brown and firm around edges but center is still just slightly soft, about 20 minutes

longer. Cool shortbread in pans 5 minutes.

Remove pan sides.

Cut warm shortbread in each pan into 12 wedges. Cool completely.

Mix powdered sugar, 2 teaspoons water, and vanilla in small bowl, adding more water by 1/4

teaspoonfuls, if necessary, for spreadable glaze. Using offset spatula, spread glaze thinly over

cookies, leaving 1/2- inch border at edges.

Sprinkle crystallized ginger over.

Let stand until glaze is set, about 1 hour. Do ahead can be made 3 weeks ahead. Store airtight

in freezer. Bring to room temperature before serving.



Nutrition Facts

 PROTEIN 0.44%
  FAT 59.64%

  CARBS 39.92%

Properties
Glycemic Index:3.54, Glycemic Load:0.05, Inflammation Score:-1, Nutrition Score:0.81521738085734%

Nutrients (% of daily need)
Calories: 113.61kcal (5.68%), Fat: 7.69g (11.83%), Saturated Fat: 4.86g (30.4%), Carbohydrates: 11.58g (3.86%), Net

Carbohydrates: 11.46g (4.17%), Sugar: 11.04g (12.27%), Cholesterol: 20.34mg (6.78%), Sodium: 51.95mg (2.26%),

Alcohol: 0.06g (100%), Alcohol %: 0.31% (100%), Protein: 0.13g (0.25%), Manganese: 0.11mg (5.33%), Vitamin A:

236.78IU (4.74%), Vitamin E: 0.22mg (1.48%)


