Toffee Pecan Shortbread

Base

125g margarine

½ cup castor sugar

1 egg yolk

1 cup plain flour

½ cup SR flour

½ cup custard powder

Topping

90g margarine

½ cup lightly-packed brown sugar

1 tablespoon golden syrup

125g roasted pecans

Directions

Base: Cream margarine and sugar until light and fluffy. Add egg yolk and beat well. Add sifted dry ingredients and mix to a dough. Mixture will be dry. Press evenly over base of greased lamington tin. Bake at 180C for 20-25 mins or until golden. Remove from oven, pour topping over and spread evenly with spatula. Bake for a further 5 mins. Cut into squares while warm.

Topping: Place margarine, sugar and syrup in saucepan, stir over low heat until sugar has dissolved. Increase heat and stir continuously for 5 mins to prevent mixture from sticking to pan. Remove from heat and stir in pecans.
