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20 mins 8 mins 5 dozen

Cut into shapes with any cookie cutter.

Place cookies 1 inch apart on ungreased cookie sheets.

Ingredients Instructions
(J 1 % cups butter, softened O nna large bowl, cream together butter and sugar until
(J 2 cups white sugar smooth.
0 4 eggs © Beat in eggs and vanilla.
(J 1 teaspoon vanilla extract © stirin the flour, baking powder, and salt.
(J 5 cups all-purpose flour O cover, and chill dough for at least one hour (or overnight).
(J 2 teaspoons baking powder © Preheat oven to 400 degrees F (200 degrees C).
(J 1 teaspoon salt O Roll out dough on floured surface 1/4 to 1/2 inch thick.
7
8
19

Bake 6 to 8 minutes in preheated oven.
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Cool completely.

Tips
* NOTE: | make icing with confectioners' sugar and milk. | make it fairly thin, as | 'paint' the

icing on the cookies with a pastry brush. Thin enough to spread easily but not so thin that
it just makes your cookies wet and runs off.

Recipes — by Dustin Cremascoli and Family Shared by dcremas
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