Shortbread Bars

2 cups all purpose flour

1 tsp. salt

1 cup powdered sugar

1 cup butter, softened

1 Tbsp. vanilla extract

Heat oven to 350 and line an 8X8 inch baking dish with parchment paper (cut the paper to fit the pan and leave a 1-inch overhang on the sides to use as handles when removing the bars from the pan). Spray the paper with nonstick spray and set aside.

Combine the flour and salt in a bowl and set aside. 

In a separate medium mixing bowl, combine butter, powdered sugar, and vanilla extract. Mix with an electric mixer until light and fluffy. Add the flour mixture to the butter mixture in 2 additions and mix until well combined. 

Press the dough into the prepared pan and bake for 18-22 minutes, or until light golden brown.

Cool completely and remove from the pan using the paper ends. Cut into 8 squares and serve.

Optional: you can sprinkle the cooled and cut bars with sugar or powdered sugar. 

