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Cranberry Swirl Holiday
Shortbread

A Little Berry Magic

Let’s talk about cranberries. They are so tart on their own. But add a
little heat and sugar? Magic happens. They pop and soften into a sweet-
tart jam. It’s my favorite part of making this shortbread.

| love the sound of them popping in the pan. It sounds like tiny
fireworks. Doesn’t that smell amazing? The orange and cinnamon make
your whole kitchen feel like a holiday. | always let it cool right there on
the stove. The waiting is the hardest part.
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Why We Swirl

The swirl is not just pretty. It tells a story in every slice. No two pieces
look exactly the same. That makes each wedge feel special, made just
for you.

This matters because food should be a joy for the eyes, too. We eat with
all our senses. The bright red swirl against the pale shortbread is a
happy sight. It promises something good is coming. What's your
favorite food that’s as pretty as it is tasty?

Grandpa’s Mistake

| have a funny story. My husband once tried to help. He thought “chill
the dough” meant put it in the freezer for five minutes. We ended up
with a butter brick! I still laugh at that.

So, follow the recipe. Twenty minutes in the fridge is perfect. It lets the
butter relax. This keeps your shortbread tender and crumbly. Cold
butter is the secret to that perfect melt-in-your-mouth feel.

The Feel of the Dough

You will mix this dough with your hands. This is the best step. Feel it
come together. It should be soft and a little sandy. If it feels warm, stop
for a minute.

This hands-on part matters. It connects you to what you're making. You
learn what the dough needs by touch. *Fun fact: The word “shortbread”
comes from the “short” or crumbly texture. That comes from all that
lovely butter!* Do you like getting your hands messy when you bake?
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Sharing the Warmth

This shortbread needs to cool completely. | know, it’s hard to wait. But
it will slice cleanly when it’s cool. The flavors settle and become friends.

Then, pack itin a tin. Give it to a neighbor, a teacher, a friend. Food
made with patience is a gift of time. It says, “l thought of you.” Who will
you share your first batch with?

Ingredients:

Ingredient Amount Notes
Fresh or frozen cranberries 4 0z (113 g/ 1 cup)
Granulated sugar Y2 cup (3¥%2 0z /99 q) Divided use
Orange zest and juice Y tsp zest plus 2 tbsp juice
Ground cinnamon Ya tsp
All-purpose flour 2 cups (10 oz / 283 g)
Confectioners’ sugar Y cup (2 0z /57 g)
Salt Y5 tsp

Cut into Y%-inch

Unsalted butter 14 tbsp pieces and

chilled
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Cranberry Swirl Holiday Shortbread

Cranberry Swirl Holiday Shortbread

Hello, my dear. Come sit at the counter. | want to tell you about this
shortbread. It is my favorite holiday secret. The dough is buttery and
crisp. The cranberry swirl is a little tart and sweet. It looks like a
beautiful, edible snowflake. Doesn’t that sound lovely? | make it every
year for my book club. They always eat every last crumb. | still laugh at
that. Let’'s bake some together. It is easier than it looks, | promise.

See also Biscoff Buttercreme Noel Fudge

Instructions

Step 1: First, let’s cook the cranberries. Put them in a saucepan with
the sugar, orange, and cinnamon. Turn the heat to medium-high. Cook
until they pop and get jammy. This takes just a few minutes. Let it cool
for a full hour. (A hard-learned tip: let it cool completely, or it will melt
our dough later?!).

Step 2: Now, make the dough. Use your food processor for this. Pulse
the dry ingredients together. Then scatter the cold butter on top.
Process until it looks like damp sand. Knead it gently with your hands.
Can you guess what makes shortbread so tender? Share below! Divide
the dough and roll it into two circles. Chill them for 20 minutes.

Step 3: Time to build our tart. Press one dough circle into the pan. Poke
it all over with a fork. Bake it until the edges are light gold. Then,

spread on some cranberry puree. Carefully place the second dough
circle on top. Poke this one with a fork, too.

Step 4: Now for the fun swirl. Put the rest of the puree in a bag. Snip a
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tiny corner off. Pipe it in a spiral on the dough. Use a knife to pull lines
through the swirl. This makes the pretty pattern. Bake it until the top is
pale golden. Your kitchen will smell amazing.

Step 5: Patience is important here. Let the shortbread cool for 10
minutes. Then, remove the pan’s outer ring. Cut along your scored
lines. Move the wedges to a rack. Let them cool completely. This wait is
the hardest part! But it makes them perfectly crisp.

Creative Twists

Lemon Zest: Use lemon instead of orange with the cranberries. It is so
bright and cheerful.

Almond Sprinkle: Add a handful of finely chopped almonds to the
dough. It gives a lovely crunch.

Drizzle Top: After baking, drizzle wedges with a simple vanilla glaze. It
looks so festive.

Which one would you try first? Comment below!

See also Champagne Cranberry Currant Glaze

Serving & Pairing ldeas

Serve a wedge on a small plate. A dollop of whipped cream looks
beautiful. For a party, stack them on a cake stand. It makes a stunning
centerpiece. This shortbread pairs wonderfully with tea. Try a spicy chai
or a simple peppermint tea. For a grown-up treat, a glass of sweet
sherry is just right. It sips like liquid sunshine. Which would you choose
tonight?
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Cranberry Swirl Holiday Shortbread

Keeping Your Shortbread Sweet

Let’s keep that swirl bright and buttery. Cool your wedges completely
first. Then store them in a tin at room temperature. They will stay
perfect for five days. You can also freeze the baked shortbread for a
month. Just wrap it tightly. | once froze a batch for my grandson’s
surprise visit. It tasted just-baked when he arrived.

Batch cooking is a gift to your future self. Make the dough circles ahead.
Wrap them and chill for two days. You can even freeze the raw dough
circles. Thaw them in the fridge before baking. This matters because it
spreads holiday cheer, not stress. You can have fresh treats ready in no
time.

Have you ever tried storing shortbread in the freezer? Share
your tip below!

Shortbread Troubles, Simple Fixes

Is your dough too crumbly? Your butter might be too warm. | remember
my dough falling apart once. My kitchen was too cozy! Just chill the
dough a bit longer. This matters because cold butter makes the
shortbread flaky and tender.

Is the cranberry swirl too runny? Let your puree cool fully. A warm
puree will make the top dough slide. Spread it thick like a jam. Is the
shortbread browning too fast? Your oven might run hot. Use an oven
thermometer to check. Rotating the pan helps it bake evenly.

Fixing small problems builds your kitchen confidence. You learn how
ingredients work together. Then you can bake anything without fear.
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Which of these problems have you run into before?

Your Quick Questions, Answered

Q: Can | make this gluten-free?
A: Yes. Use a good gluten-free flour blend. Look for one meant for
cookies.

Q: How far ahead can | make it?
A: The dough keeps for two days in the fridge. Baked shortbread stays
fresh for five days.

Q: No food processor?
A: No problem. Use a pastry cutter or your fingers. Work the cold butter
into the flour until it looks like crumbs.

Q: Can | double the recipe?
A: Absolutely. Just make two separate batches of dough. This ensures
everything mixes properly.

See also Golden Honey Balls of Christmas Joy
Q: Any fun twist?

A: Try a little lemon zest instead of orange. Fun fact: Shortbread dates
back to medieval Scotland! Which tip will you try first?

From My Kitchen to Yours

| hope you love making this swirl shortbread. It always makes my
kitchen smell like holidays. The red swirl is so cheerful on a plate.
Baking is about sharing warmth and sweet moments.

| would love to hear about your baking adventure. Have you tried this
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recipe? Tell me all about it in the comments below. Share a picture if
you can!

Happy cooking!
—Elowen Thorn.
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Cranberry Swirl

HOLIDAY
SHORTBREAD
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Print Recipe
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Cranberry Swirl Holiday Shortbread

Author: Elowen Thorn
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Cooking Method:Baking
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Cuisine:American
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Courses:Dessert
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Difficulty:Beginner
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Prep time: 30 minutes
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Cook time: 45 minutes
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Chill/Cool time:1 hour 50 minutes
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Total time:3 hours 5 minutes
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Servings:16 wedges
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Calories:180 kcal
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Best Season:Summer
Description

Cranberry Swirl Shortbread

www.savorydisovery.com



%&‘VE"R’Y? Cranberry Swirl Holiday Shortbread | 26

Ingredients

[04 ounces (113 grams/1 cup) fresh or frozen cranberries

[0% cup (3 Y2 ounces/99 grams) granulated sugar

[0% teaspoon grated orange zest plus 2 tablespoons juice

[0% teaspoon ground cinnamon

02 cups (10 ounces/283 grams) all-purpose flour

0% cup (2 ounces/57 grams) confectioners’ sugar

[0% teaspoon salt

[114 tablespoons unsalted butter, cut into ¥2-inch pieces and chilled

Instructions

1.

Bring cranberries, 1/4 cup granulated sugar, orange zest and juice,
and cinnamon to boil in medium saucepan over medium-high heat.
Cook, stirring frequently, until cranberries have burst and juice has
just started to thicken, 2 to 4 minutes; let cool for 1 hour.

. Adjust oven rack to middle position and heat oven to 375 degrees.

Process flour, confectioners’ sugar, salt, and remaining 1/4 cup
granulated sugar in food processor until combined, about 5
seconds. Scatter butter over top and process until dough starts to
come together, about 1 minute. Gently knead dough by hand until
no floury bits remain. Divide dough in half and roll each half into 9-
inch circle on parchment paper; refrigerate for 20 minutes. Process
cooled cranberry mixture in food processor until smooth, about 20
seconds.

. Press 1 dough circle into 9-inch tart pan with removable bottom and

poke all over with fork. Bake on baking sheet until edges are light
golden brown, 15 to 17 minutes, rotating tart pan halfway through
baking. Spread dough with 1/4 cup cranberry puree, top with
second dough circle, and poke all over with fork. Pipe remaining
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cranberry puree over dough in spiral shape. Score dough into 16
wedges. Between score marks, lightly run knife in opposite
direction. Bake until top is pale golden, 25 to 30 minutes, rotating
tart pan halfway through baking. Let shortbread cool for 10
minutes, then remove outer ring of tart pan. Cut through score

marks, transfer wedges to wire rack, and let cool completely before
serving.

Notes

Ensure butter and cranberry mixture are properly chilled for best

results. Shortbread can be stored in an airtight container for up to 5
days.

Keywords:Cranberry, Shortbread, Holiday, Cookie
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