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For 12 cookies, you need :
· 150g butter
· 100g sugar
· ½ teaspoon orange peel
· ½ teaspoon vanilla extract
· 1 egg
· 4 teaspoons milk
· 270 g flour
· 1 ½ teaspoons baking powder 
· Optional: Green food colouring 
INSTRUCTIONS
· Mix the butter, sugar, orange peel and vanilla extract in a bowl. 
· Add the egg and mix.
· Add the milk and mix again.
· Add the flour and baking powder and mix well. 
· Roll out and put in the fridge for an hour.
· Cut into shamrock shapes.
· Bake in the oven (175°c) for 6 to 8 minutes.
· Put the green food colouring on the cookies when they are cold. 
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