
Gluten Free Shortbread Cookies

Faba Bean Flour V6000 is a faba bean flour, extremely finely milled and rich in starch. It 
contributes to develop a biscuit with a short texture but a good bite, and with a smooth 
texture. Additionally, it gives the biscuit a full flavour and a creamy color

Tapioca Starch (native tapioca starch) and FARINA (native potato starch) are used as filler. 
Tapioca and potato are used as sources because they provide good hot thickening 
properties, are bland in taste and not powdery in mouth

© 2019. Univar BV. All rights reserved. Univar Solutions, the collaboration insignia, and other identified trademarks are the property of Univar Inc. or affiliated companies. All other trademarks not owned by Univar Inc. or affiliated companies that appear in this material are 
the property of their respective owners. Univar Solutions makes no representations and warranties as to the statements of third party producers or manufacturers included in this material. Always read and follow label directions. Univar Inc. and its affiliates (“Univar”) offer 
this suggested formulation as a representative formulation only. It is not a commercialized product. Univar relies on information and data from its suppliers on which to base this suggested formulation, but Univar has not subjected the suggested formulation to any testing 
for performance, efficacy or safety. Univar makes no warranties, express or implied, related to this suggested formulation, INCLUDING WARRANTIES OF MERCHANTABILITY OR FITNESS FOR A PARTICULAR PURPOSE. Additionally, Univar has not done any patent search on the 
suggested formulation. BEFORE USE, YOU MUST TEST THE FORMULATION, OR ANYVARIANCE THEREOF, TO DETERMINE ITS PERFORMANCE, EFFICACY AND SAFETY. FURTHERMORE, IT IS YOUR RESPONSIBILITY TO OBTAIN ANY NECESSARY GOVERNMENT CLEARANCE, LICENSE 
OR REGISTRATION. BY TAKING THIS SUGGESTED FORMULATION, YOU HEREBY AGREE TO DEFEND AND HOLD UNIVAR HARMLESS FROM ANY CLAIM OF INTELLECTUAL PROPERTY INFRINGEMENT. Any suggested uses are not inducements to infringe any patent and should not 
be taken as such. 

Ingredients %

Butter 26.20

Faba Bean Flour V6000 17.50

Potato Starch 17.50

Tapioca Starch 17.50

Sugar 8.70

Icing Sugar 8.70

Pasteurised whole eggs 3.50

Baking Powder 0.20

Salt 0.10

Vanilla Aroma 0.01

Preparation (Hobart, paddle attachment, speed 1):

1. Cream the butter and sugar

2. Add eggs, (lemon juice) and vanilla & sugar

3. Mix for 2 to 3 minutes till homogeneous

4. Add flours and starches and shortly mix

5. Sheet and cut or wire cut

6. Bake at 160°C and cool


