Cranberry & White Chocolate Shortbreads (Makes 12 wedges)
A buttery shortbread with festive bursts of cranberry and sweet white chocolate.
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Ingredients
· 115 g unsalted butter, softened
· 50 g caster sugar
· ½ tsp vanilla extract (optional)
· 130 g plain flour
· Pinch of salt
· 30 g dried cranberries (or dried cherries)
· 40 g white chocolate chips or chunks
Method
1. Heat the oven to 165°C (fan 145°C) and lightly butter the base of a 23 cm loose‑bottomed tart tin.
2. Beat the butter and sugar together until smooth and creamy. Add the vanilla if using.
3. Mix the flour and salt in a separate bowl, then stir into the butter mixture until just combined.
4. Fold in the cranberries and white chocolate.
5. Press the dough evenly into the tin and prick the surface with a fork to stop it rising.
6. Bake for 30–35 minutes, until lightly golden.
7. Cool in the tin for 5–10 minutes, then remove and cut into 12 wedges. Leave to cool completely on a wire rack.
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