Scottish Shortbread
From Mary Kramer

This is a special recipe from Inverness.  An old woman said she baked it every day since she was 18 years old.
1 ½ C flour
6 oz butter (room temp)
¾ C corn starch
¼ C and 2 T sugar
jam (optional)
1/3 C coarsely ground pecans (optional)

Mix dry ingredients in a bowl.  Work in butter until mixed well.  Press evenly into a greased 9 X 9 pan.
Bake at 350 degrees for 25 minutes or until barely golden, remove from oven to cut into about 30 bars and return to oven for 10 minutes.
Cool in pan for 5 minutes and then remove to a wire rack to cool completely.  Serve with jam.




