Scotch Shortbread

1 cup butter 1 egg yolk
¥4 cup sugar 2 Yacups flour

Cream butter and sugar thoroughly; add egg yolk and beat smooth. Add flour and mix
until just blended, then placed on bread board and knead lightly until soft and smooth.

For communion bread, placein ajelly roll pan (16”x12"). Prick with fork and bake at 300
degrees for 30 minutes. Watch carefully to make sure it does not brown too much. Cut
while hot. Makes 192 pieces.



