Shortbread Cookies
Ingredients:

1 cup white rice flour

½ cup cornstarch

½ cup icing sugar

¾ cup butter/margarine

Extra rice flour for rolling

Method:

Sift dry ingredients into bowl. 

Add butter/margarine and mix dough until smooth

Wrap in wax paper and refrigerate for one hour

Using rice flour, roll portions of dough on wax paper to about ¼ inch thick

Cut into shapes with cookie cutters, decorate if desired

Bake at 300F for 15-20 minutes, or until the edges are just slightly brown (don’t overbake!)

Makes 2-3 dozen cookies, depending on size

Submitted by Marla Carroll (Original recipe from Helen Bozak)

