
 

TUXEDO SHORTBREAD 
 

1. Holding the wide side of the shortbread, dip the pointed end into white 
coating approximately 1/3 of the way up the shortbread, shake and lightly 
scrape off the excess coating. 

2. Let harden 
3. Dip one side in dark and then the other side in dark to make a “V” with the 

white coating showing. 
4. Let harden. 
5. Using the tip of an apple stick dipped in chocolate; make buttons and/or 

bow tie with the chocolate, as needed. 
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