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Coconut Shortbread Cookies
Ingredients for Cookies
3/4 cup unsalted butter, room temperature
1/3 cup sugar

1 1/2 tsp. vanilla

1 3/4 cups flour

1/2 tsp. baking powder

1/4 tsp. salt

1/2 to 1 cup flaked coconut (I used 1/2 cup)

Ingredients for Topping
1 cup semisweet or bittersweet chocolate chips

2 tsp. shortening (I used Crisco)  

1/2 cup coconut, toasted
Directions

Preheat oven to 300o F.  Lightly grease or line two large cookie sheets with parchment paper.  Set aside.

Beat butter at medium speed until creamy; gradually add sugar, beating until incorporated.  Stir in vanilla.
Combine flour, baking powder and salt and gradually add dry ingredients to butter mixture, mixing well.  Stir in flaked coconut.  Cover and chill if necessary.

Roll dough to 1/4-inch thickness on lightly floured surface.   Cut out cookies in desired shapes with 2-inch cookie cutters and place on prepared cookie sheets.

Bake at 300o F for 18 to 20 minutes or until edges are lightly browned.  Remove to wire rack to cool.

Melt chocolate chips and shortening either in a pan on cooktop or in the microwave according to directions on package (usually 50% power).  Dip edges of cookies in chocolate and then sprinkle with toasted coconut.  Place on baking sheets lined with wax paper.  Chill 10 minutes.   Makes approximately 2 dozen cookies.
Fran’s Notes
You will not get an absolutely clean cut shape due to the coconut.
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