
Kyndra’s Kitchen

Caramel Mocha Shortbread Bars
Prep time: 20 minutes  Cool time: 40 minutes  Bake time: 25 minutes

Ingredients:
Shortbread-
3/4 cup butter, softened
1/4 cup sugar
1/3 cup brown sugar
1/2 tsp vanilla
1 egg yolk
2 teaspoons instant coffee
1 1/2 cups flour
1/4 teaspoon salt

Caramel-
1/2 cup heavy cream
1/2 cup butter
1 1/2 cups brown sugar

Chocolate-
1 1/2 cups chocolate chips
1/3 cup heavy cream
2 teaspoon instant coffee
Sea salt (for the top)

Method:
Preheat oven to 350 degrees.
In a medium sized bowl cream the butter and sugar for the shortbread until 
light and fluffy with a stand or hand mixer. Add the yolk and vanilla, mix. In 
a small cup, mix the instant coffee with 1/2 teaspoon water to make a paste 
and add to the bowl. Mix in flour and salt until dough forms and press it in 
to an 8x8 baking pan buttered and lined with parchment. Bake for 25 
minutes until golden brown.
While shortbread bakes, makes caramel. In a small saucepan, combine 
butter, cream and sugar. Cook over medium heat, stirring, until smooth. 
With burner on high, bring mixture to a boil, and let bubble until your candy 
thermometer reaches 240 degrees. 
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Pour caramel on top of shortbread and let cool for 10 minutes. Then let set 
in freezer for 20 minutes while you make the chocolate.

In medium sized bowl, combine chocolate, cream and instant coffee. Stir 
and microwave until smooth. Pour over cooled shortbread and caramel and 
smooth out with a knife or small palette knife. Let set in fridge for 30 
minutes before cutting.

Notes: Take the caramel off around 235, as it may continue to cook off the 
heat.
Make sure you butter your pan beneath the parchment to make it easier to 
come out of the pan.


