Sugar Cookies

Ingredients:

[image: image1.wmf]
½ cup sugar

1 stick of softened butter

1 egg

¼ teaspoon lemon extract

¼ teaspoon vanilla

1 ½ cups flour

½ teaspoon baking powder

pinch of salt

Directions:

Day 1

1. Beat sugar and butter in kitchen aide bowl at medium speed until light and fluffy.

2. Beat in egg and extracts at medium speed until blended.  (mixture will be grainy)

3. Beat in 1 cup flour, baking powder and salt at medium speed until blended.

4. Gradually add remaining flour.

5. Beat at low speed until soft dough forms.

6. Form dough into 1 small disc.

7. Wrap disc in plastic wrap and label.

Day 2

1. Preheat oven to 375˚F.

2. Unwrap dough and place lightly on a floured surface.

3. Roll dough out to 1/8 inch thickness.

4. Cut dough with lightly floured cookie cutters.

5. Place cutouts 1 inch apart on an ungreased cookie sheet.

6. Gently press dough trimmings together; reroll and cut out more cookies.

7. Work fast so the dough does not get sticky.

8. After cookies are baked you can decorate with icing and sprinkles.

9. Enjoy!

