Almond Short Pastry 
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Ingredients

250gr plain bakers flour

125 gr butter

75 gr sugar

75 gr almond meal

1 egg (70gr)

Pinch of salt

Method

You should chill your ingredients prior to making this pastry.

Sift together the flour and salt.

In a mixer with a dough hook, add the flour, almond meal and the butter (cut the butter into small cubes). Mix until the mixture resembles breadcrumbs.
Beat the egg and add it to the crumb mixture. Mix until it comes together.

NOTE:

Switch off the mixer as soon as the dough comes together. 
DO NOT OVER MIX

Remove the dough and place it in plastic wrap and into the refrigerator for at least 30 minutes.

You can make this pastry in advance and freeze it also.
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