
Strawberry Thumbprint Shortbread 
Cookie Recipe  (from Margarette Kwok, SGPC KidMin Director) 

Makes: 12 - 2inch cookies 
 

INGREDIENTS  
● 1/2 cup butter, left at room temperature for about 20 minutes  

● 1/3 cup sugar (granulated)  

● 1/2 tsp almond extract (vanilla should be ok, too)  

● 1 cup all-purpose flour, don’t pack into your measuring cup!  

● 1/4 cup strawberry jam 

For Almond Glaze  

● 1/2 cup powdered sugar 
●  3/4 tsp almond extract (vanilla is ok)  
● 1 tsp of milk  

 

DIRECTIONS 
1. Preheat the oven to 350 degrees. 
2.  Cream the sugar. Using a hand or stand mixer, cream together butter and 

white sugar until it’s creamy and smooth. If you don’t have one, you should 
be able to do this with a whisk! Just make sure it looks creamy before moving 
on.  

3. Mix in the almond extract. I often eyeball this and go by smell. If it smells 
almond-y, it’s good! I haven’t made it with vanilla, but I believe it should be 
the same idea!  

4. Mix in the flour until the dough comes together.  
5. Roll the dough into balls about 1 inch in diameter and place on plate. This 

mixture should make about 12 balls.  
6. Make a small hole in the center of each ball, making sure there’s still dough 

at the bottom of the hole. You can easily use a cleaned chapstick or lipstick 
tube! I used my thumb.  

7. Add jam/preserves. Using 2 teaspoons, use one teaspoon to gather 1/2 
teaspoon of strawberry jam and the other teaspoon to scrape it into the hole 
of the dough balls.  



8. Clean the dough. Using a clean napkin, carefully wipe away any jam that may 
have got onto the dough, then place onto an un-greased cookie baking sheet. 
I lined mine with either parchment paper or my silicone mats and both 
worked fine as well!  

9. Bake cookies for about 14 to 16 minutes.  
10.Check the cookies after 14 minutes! They’re finished once you see the edges 

very lightly turn golden!  
11.Make the glaze. Once you take out the cookies, mix together the powdered 

sugar, extract and milk. Add milk if the glaze is too thick. When you lift up a 
spoon and let the glaze fall back into the bowl, it should settle a little on top 
of the mixture before melting back in. Cookies are pretty good without the 
glaze for less sugar!  

12.Glaze cookies. Place the glaze into a small plastic bag and cut a small 1cm 
hole in the corner. Let the glaze fall onto the cookies going in quick zig zag 
motions! Let them dry & you’re finished! :) Enjoy!  

 

TIPS ON HOW TO LET KIDS HELP  

● Encourage your child to make the cookies with you! 
● Portion out the ingredients ahead of time in small bowls or cups so they can 

easily help by pouring the ingredients in when it’s time!  
● Ask your child if they think “it’s ready” before moving on to your next steps! 

Some other questions you can ask while making the cookies: What does this 
remind you of? What’s your favorite part of a cookie?  

● When you cream the butter, if your child that’s helping is still small,start off 
mixing yourself, then allow your child to help once it’s starting to get 
creamier so they don’t get discouraged!  

● Let your child do some of it! Let them flip the switch (if it’s safe & with 
supervision), or help them mix with your hand over theirs as you stir!  

● Use a Chinese soup spoon! To mix in the flour without it being too messy, 
have them add it in slowly, using a Chinese soup spoon!  

● Rolling the dough can be hard for kids with small hands. Get out a cutting 
board and have them try to roll it into a ball using both hands on top of the 
dough on the cutting board.  

● For the holes in the dough, have your child stick their thumb in the rolled 
dough ball first! Then make it bigger with your own thumb!  

● Be patient! Your child might not do things perfectly, but it’s okay! This recipe 
is fairly simple! Show them first how to do it and watch them as they try! Help 
when needed! It’s the experience of doing this together that they’ll 
remember! :) 

 


