
Millionaire Shortbread Bars
Makes one 9-inch (23 cm) square pan  •  Cuts into 36 bars  •   
Prep Time: 20 minutes  •  Cook Time: 40 minutes

These are a festive favourite of Anna’s and are always included in  
her holiday cookie tin. Butter shortbread is topped with a homemade 
caramel and chocolate, making these part cookie, part confection.

Shortbread Crust:
1 cup (225 g)  unsalted butter, at room temperature
1/4 cup (50 g)  packed light brown sugar
1/4 cup (50 g)  granulated sugar

1    large egg yolk

1 tsp   vanilla extract

2 cups (300 g)  all-purpose flour
1/2 tsp   fine salt

Caramel:
1 tin (300ml) sweetened condensed milk
1/2 cup (115 g) cold unsalted butter, cut into pieces
3/4 cup (150 g) packed light brown sugar
1/4 cup (60 ml) corn syrup

2 tsp  vanilla extract

1 tsp  fine sea salt

Topping:
6 oz (180 g)  dark baking chocolate, chopped

3 Tbsp (45 g) unsalted butter

1 Tbsp  corn syrup

   flaked sea salt, for sprinkling



1.   Preheat the oven to ProBake 350°F (180°C). Lightly grease a 9-inch 
(23 cm) square pan and line it with parchment paper so that it comes 
up the sides of the pan.

2.   Beat the butter for a minute on high speed using electric beaters  
or a stand mixer fitted with the paddle attachment until fluffy. Add 
the sugars and beat on medium speed a minute more, until fluffy.  
Beat in the egg yolk and vanilla. Add the flour and salt and combine  
on low speed.  

3.   Turn the dough out into the prepared pan and press it flat. Use  
a fork to dock the dough all over. Bake for about 30 minutes, until  
the shortbread browns lightly at the edges. Cool the pan on a rack 
before topping with caramel.

4.   For the caramel, stir the condensed milk, butter, brown sugar and 
corn syrup together in a saucepan over medium heat using a silicone 
spatula. Stir constantly and continue to cook for about 10 minutes 
from when the butter dissolves until the mixture turns a golden 
brown colour, just lighter in colour than peanut butter, or 225°F 
on a candy thermometer. Remove the pot from the heat and stir in 
the vanilla and salt. Immediately pour the caramel over the cooled 
shortbread base and let cool to room temperature.

5.   For the topping, melt the chocolate, butter and corn syrup in a  
metal bowl placed over a pot of barely simmering water, stirring 
gently until melted. Pour this over the cooled caramel and spread  
to cover it completely. Sprinkle the top with sea salt and chill for  
at least 2 hours before slicing.

The bars will keep for up to 2 weeks in an airtight container at room 
temperature or 3 weeks refrigerated. Do not freeze (it will make the 
caramel sticky).


