Scottish Shortbread Cookies
Excellent recipe for use
with cookie stamps &
simple deep cavity molds.
  
1 1/2 cups margarine (or butter)
3/4 cup sugar
1 teaspoon butter flavoring
1 teaspoon almond flavoring
4 cups flour
1 - Cream margarine, sugar and flavoring
in a large mixer bowl on low speed.
2 - Stir in 1 1/2 cups of flour, 1/2 cup at
a time.  Mix well.   Beat until light and 
fluffy.  Knead in remaining flour.
3 - Shape dough into one or more smooth
balls, cover and  refrigerate for 3 hours.
4 - Follow instructions for cookie stamps
or deep cavity molds.
5 - Bake in a preheated 325 degree oven 
until the center of  cookie is firm to the touch, but not hard.
  Baking time will depend upon cookie size and thickness.
Instructions for Molding Cookies
in Deep Cavity Molds
A - Dust the mold cavity with powdered sugar. Or flour.
Remove excess and save for re-dusting mold.
B - Press a portion of chilled dough into the cavity.
Cut away excess dough. 
C -Holding your hand at the top of the mold, with the dough-filled cavity facing down,slam the bottom edge of the mold against the counter top so as to cause the cookie figure to loosen and release.  
Some molds may require your guiding the partially released cookie to the cookie sheet.
