Benne Shortbread
Yield
12 wedges
Time
About 10 minutes to put together and about 30 minutes to bake
Baking Notes
This dough has a dryish feel. Even compressed in the palm of the hand, it barely registers as
a dough at all. It is also, frankly, difficult to spot exactly when this shortbread is done using
traditional visual clues. The dough doesn’t rise or spread or crack. If you go long, obviously, the
surface will continue to color. If you take the cookies out too soon, their tips will be crumbly, not
chewy. An oven thermometer would make a worthy ally in pursuit of perfection—as will your
attention to time and technique.
Equipment Mise en Place
For this recipe, you will need a digital kitchen scale, a food processor, an 8-inch round cake pan,
a small offset spatula or spoon, a pastry brush, a paring knife, and a wire rack.
Ingredients
5 ounces (1 cup) Anson Mills Colonial Style Fine Cloth-Bolted Pastry Flour
2.2 ounces (f cup) Anson Mills New Crop Heirloom Bennecake Flour
3.5 ounces (f cup) sugar, plus 1 teaspoon for sprinkling
f teaspoon fine sea salt
1 ounce (d cup) coarsely chopped pecans
5 ounces (10 tablespoons) unsalted European-style butter, cut into f-inch pieces, at cool room
temperature
1 egg white, lightly beaten
2 teaspoons Anson Mills Sea Island Benne Seeds
Directions
1. Adjust the oven racks to the lower- and upper-third positions and heat the oven to
325 degrees.
2. Turn the flours, the 3.5 ounces (f cup) sugar, the salt, and the pecans into a food processor
and pulse until the pecans are finely ground, about 15 one-second pulses. Distribute the butter
over the dry ingredients and pulse until the mixture looks like sand, about 10 one-second pulses.
Run the processor just until the ingredients come together in a soft dough, about 10 seconds.
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3. Turn the dough into an ungreased 8-inch round cake pan and press it into an evenly
thick layer with a small offset spatula or the back of a spoon. Brush the surface with egg
white, sprinkle with the benne seeds, and press the seeds lightly into the dough with the
offset spatula or spoon. Sprinkle with the 1 teaspoon sugar, and then score the surface of
dough into 12 wedges with a paring knife. Bake on the lower oven rack for 20 minutes,
and then transfer the pan to the upper rack and continue to bake until light golden
brown, about 10 minutes more. Place the pan on a wire rack and let cool completely.
4. Using a paring knife, cut through the score marks to divide the shortbread into
wedges. Lift each wedge from the pan with a small offset spatula. (The cookies will keep
in an airtight container for up to 1 week at room temperature, but we make no
predictions as to their longevity.)
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