
Pecan “Sandy” Shortbread Cookies     

Source: Fiesta at Rick’s (Rick Bayless 2010) 

Makes about 4 dozen 

 

 

INGREDIENTS 

6 ounces (1 ¾ cups) pecan halves 

3 ¼ cups all-purpose flour 

1 teaspoon salt 

1 ½ teaspoons cinnamon 

11 ounces (2 ¾ sticks) unsalted butter, room temperature 

1 cup sugar 

2 teaspoons pure vanilla extract 

About a cup of powdered sugar for coating the finished cookies 

 

INSTRUCTIONS 

1. Toast the pecans. In a 350-degree oven, toast the pecans in a single layer on a rimmed baking 

sheet for about 10 minutes, until they fill the kitchen with their toasty nut aroma. Remove from 

the oven and reduce the oven temperature to 325 degrees. 

 

2. Make the dough. Scoop the cooled pecans into a food processor and pulse until finely ground. 

Scrape into a large bowl along with the flour, salt and cinnamon. Stir to combine.  

 

3. Using a mixer, cream the butter and sugar at medium speed until light and fluffy. Add the vanilla 

and the flour-pecan mixture, and mix on low speed until thoroughly blended. 

 

4. Bake the cookies. Roll the dough into 1 Tablespoon size balls and arrange them on ungreased 

cookie sheets, leaving 2 inches between each one. Bake for 18-20 minutes, until lightly brown. 

Immediately transfer to a cooling rack. When cool, spread the powdered sugar onto a deep plate 

and roll each cookie in it to coat all sides. 

 

5. Store in an airtight container until you’re ready to serve. 

 

 


