
Mrs. Pardoe’s Cinnamon Shortbread Cookies (2022 Version) 

 

History 

 

When my parents and I moved into the house at 447 Roehampton in 1949, our neighbours to the east were the Pardoes.  Mrs. Pardoe 

worked in a bake shop on Mt. Pleasant Road, and they made cinnamon shortbreads at Christmas.  Some always found their way into 

our house across the alley, but it took several years for Mom to get the recipe so that she could make her own.   

 

The Recipe 

 

.3 pound   Butter (one quarter of a pound, plus 1/5 of another quarter pound stick) 

.25 pound  Shortening 

2 1/8 cups  All purpose flour 

¼ cup   White sugar 

¼ cup    Demerara sugar 

2 teaspoons  Cinnamon  

pinch   Salt (can be omitted if using salted butter) 

 

The measurements above have been arrived at through a lot of experimentation.  You need about 20% more butter than shortening, 

and slightly more than 2 cups (but 2 ¼ cups would be pushing it) of flour.  You can adjust the ratio of Demerara and white sugars to 

taste (I like more dark sugar), but the total amount of sugar should stay at ½ cup for the cinnamon cookies.  Also, if you like a stronger 

cinnamon taste, you can use more than a double teaspoon. 

 

You will also need a mixture of fruit sugar and cinnamon (ratio to taste) in which the finished cookied will be rolled. 

 

In mixing the ingredients, it is important not to overwork the batter.  That’s why all of this gets done by hand. 

 

Cream butter and shortening well by hand with a spoon.  Do not beat to excess. 

Add cinnamon, white and brown sugar (and optional salt); cream well, but do not whip. 

Add half of the flour, cream by hand, then add the other half of the flour.   

Continue to cream by hand to the point of even mixing but no more. 

 

Take about 1 tsp. of batter per cookie, rolled between the palms, to make a small, cigar-shaped cookie. 

The crescent shape is optional, and can easily be formed as the cookie is laid on the baking sheet. 

 

It is much easier to roll the cookies by hand if you are wearing tight nitrile (formerly latex) gloves.  This gives you non-stick surfaces 

and you can avoid working the dough too much.  When you are practiced, you will find that it is very easy to roll a smooth, small 

cookie quite easily.  I can do about four a minute, but then I have rolled a lot of cookies.  Be sure that the ends of the cookies don’t go 

down to a point but are nicely rounded.  If they are too thin at the end, these tend to burn. 

 

Prick the cookies lightly with a fork in three or four rows. 

 

You can fork all of the cookies after they are on the sheet rather than doing them one by one as you roll them. 

 

Bake on a “greased sheet” at 325° for 16 minutes or until slightly browned but not too brown. 

 

Watch them carefully, and by about the 15 minute mark be ready to rescue them.  They go from looking almost done to just starting to 

brown around the edges to overcooked in less than a minute.  When they are done, they should be lightly browned.  If you flip one 

over on its back (carefully), you should see some small splits in the bottom running lengthwise.  This is normal and a good sign.  No 

splits, and you have cookies that are too hard. 

 

Remove to a cooling rack a few minutes after taking them out of the oven and let cool. 

Roll very carefully in the mixture of fruit sugar and cinnamon to coat the cookie. 

 

Makes about 6 dozen (roughly 3 dozen fit on one cookie sheet). 

 

You will have sugar and cinnamon mixture left over – you want it that way after all because you’ll have a nice pile to roll even the last 

cookie in.  The remainder can be (a) saved for the next batch and/or (b) used on toast. 

 



Cardamom and Anise Variations 

 

I started experimenting with alternative spices, and cardamom seemed like a good first choice.  Anise was added in 2009.  The process 

is basically the same as for the cinnamon version, with the following changes. 

 

All spices should be available at any decent spice shop in ground form.  Fresh ground has a stronger flavour. 

 

This table was adjusted in 2014 by reducing the amount of sugar in the cardamom and anise mixtures, and dropping the white sugar 

from the anise cookies. 

 

 

 Cinnamon Cardamom Anise 

Spice in cookie mixture 1 double tsp (or more to taste) 

(I tend to be generous in this.) 

1 generous double tsp 

(I tend to use more than in my 

cinnamon cookies.) 

1 generous double tsp (or 

more if you want really 

strongly flavoured cookies) 

Sugar in cookie mixture 

(see below) 

¼ cup white sugar 

¼ cup Demerara sugar  

1/3 cup sugar: 

  Half white 

  Half cane 

1/3 cup cane sugar 

    

Baking time 14-16 minutes 12-13 minutes 12-13 minutes 

    

Sugar in rolling mixture Fruit sugar Fruit and cane sugars Fruit and cane sugars 

Spice in rolling mixture Cinnamon to taste Cardamom to taste Anise to taste 

    

Colour when finished Brown (from both the spice 

and the dark sugar) 

Creamy with speckles like 

pepper 

Creamy 

 

Fine cane sugar shows up in various forms, and in 2009 I was using sugar called “turbinado”.  You have to be careful to get really fine 

grained stuff as there is a more coarse-grained variety that simply will not work.  By 2012, Rogers had a pure cane sugar that is more 

finely ground than the turbinado available from Redpath, and it is the Rogers I am using now. 

 

Do not substitute icing sugar for fruit sugar.  It doesn’t work, and it makes a real mess. 

 

Lavender Variation (2015) / Nutmeg Variation (2022) 

 

 Lavender Nutmeg  

Spice in cookie mixture 2 generous double tsp of 

lavender flowers (see below) 

1.5 to 2 level double tsp of 

ground nutmeg 

 

Sugar in cookie mixture 

(see below) 

1/3 cup white sugar 1/3 cup cane sugar  

    

Baking time 12-13 minutes 12-13 minutes  

    

Sugar in rolling mixture Fruit sugar Fruit sugar  

Spice in rolling mixture None Ground nutmeg (not much)  

    

Colour when finished White Light brown speckled  

 

To prepare the lavender flowers: Measure them into a light-coloured bowl. This makes it easy to find and remove the odd bits (stems 

etc) that are not flowers. Bruise the flowers by rolling them between your thumb and fingers, but don’t try to tear them apart. Then 

they are ready to go into the mixture like any other spice. 

 

The cookies (all flavours) will not taste the same when they are still warm as they will after cooling down.  When you bite into a 

cookie, it should be full of tiny holes (air) and should melt in your mouth.  You cannot check the interior of the cookie without biting 

one, and it may be necessary to sacrifice one cookie per sheet for quality control purposes. 


