Lemon Myrtle Cookies	
Serves: 60 cookies
	Equipment: 
Kitchen Aid mixer 
Measuring cups and spoons 
Citrus juicer
Peeler
Spatula  
Baking trays lined with baking paper 
Cooling rack 
Chopping board 
Sharp knife   
Ruler
	Ingredients: 
350g unsalted butter, softened 
1 ¼ cups unsifted icing sugar 
2 teaspoons vanilla extract 
3 cups plain flour 
scant ½ teaspoon baking powder 
¼ teaspoon salt 
2 teaspoons lemon myrtle powder 
1 tablespoon lemon zest 



 
What to do: 
1. Beat butter with a stand mixer fitted with a paddle attachment on medium speed until creamy, 1-2 minutes. Gradually add icing sugar, beating until smooth. Beat in vanilla. 
2. Stir together flour, baking powder, lemon myrtle powder and salt in a bowl. Gradually add flour mixture to butter mixture, beating on low speed until combined, about 1 minute. 
3. Peel zest from lemon and finely chop. Add lemon zest to mixing bowl and beat in until just combined, about 30 seconds. 
4. Divide dough in half. Shape each half into an even log about 35cm long. Wrap in baking paper or plastic wrap, and chill at least 2 hours overnight. 
5. Preheat oven to 175°C. 
6. Trim ends off the log to make flat ends. Save end pieces. Cut remaining dough into 30 x 1cm thick slices. Arrange slices 2.5cm apart on 2 baking sheets lined with parchment paper. 
7. Working in 2 batches, bake cookies in preheated oven until edges are lightly browned, 10 to 12 minutes. Cool on baking trays for 5 minutes. Transfer cookies to wire racks, and cool completely, about 20 minutes.  
