Crunchy Sesame Pistachio Cookie (25-30 cookies)  (meltingly short and crunchy…) 

1/4 cup brown sugar
1/3 cup confectioner's sugar
2/3 cup unsalted butter
1 teaspoon vanilla extract
1 egg
1 1/3 cups self-raising flour
1/3 cup pistachio nuts, cut into slivers
1/2 roasted sesame seeds

Put the sugar and butter in a large bowl and cream together well. Mix in the vanilla extract and egg, followed by the flour. The dough softens easily, so transfer into the fridge for 30 minutes before baking.
Take little pieces of dough and roll them between the palm of your hands into small marble-sized balls. Flatten gently to form little disc around 1/2 in thick. Line up 2 dishes, one with the pistachio slivers and one with the sesame seeds. Press one side of the dough into the pistachios, then turn and press the other side into the sesame seeds. Carefully brush off any excess and place on the prepared baking sheets, allowing about 2 in between them for spreading.
Bake for 10-12 minutes, or until golden brown. Transfer to a wire rack and leave to cool.





