The Ultimate Sugar Cookie

Makes about 16-19 large cookies, 30-40 medium, or 60 very small cookies

	1000 mL

2 mL

10 mL

180 mL

60 mL

500 mL

2

10 mL
	Flour

Salt

Baking powder

Butter

Shortening

Sugar

Large eggs

Pure vanilla extract
	4 cups

½ tsp
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2

2 tsp


1. Preheat oven to 325 F.  Line cookie sheets with parchment paper.
2. In a large bowl, beat butter, shortening and sugar until fluffy.
3. Beat in vanilla and eggs, one at a time.
4. In a separate bowl, combine flour, salt and baking powder.  Add by cupful to creamed mixture.  Mix well after each addition until no dry bits remain at the bottom of the bowl.
5. Divide dough in half and wrap in plastic, press flat and chill for one hour.
6. Roll dough ¼” thick on lightly floured surface.  Dust as needed to prevent sticking.  If dough cracks let dough warm to room temperature.
7. Cut out shapes and place on parchment lined cookie sheets.
8. Bake for 15 minutes (smaller cookies) to 17 minutes (large cookies).  Remove from oven and cook on sheet briefly before removing from cookie sheet.
The Ultimate Sugar Cookie

Makes about 8-10 large cookies, 15-20 medium, or 30 very small cookies

	500 mL

1 mL

5 mL

90 mL

30 mL

250 mL

1

5 mL
	Flour

Salt

Baking powder

Butter

Shortening

Sugar

Large eggs

Pure vanilla extract
	


1. Preheat oven to 325 F.  Line cookie sheets with parchment paper.
2. In a large bowl, beat butter, shortening and sugar until fluffy.
3. Beat in vanilla and eggs, one at a time.
4. In a separate bowl, combine flour, salt and baking powder.  Add by cupful to creamed mixture.  Mix well after each addition until no dry bits remain at the bottom of the bowl.
5. Divide dough in half and wrap in plastic, press flat and chill for one hour.
6. Roll dough ¼” thick on lightly floured surface.  Dust as needed to prevent sticking.  If dough cracks let dough warm to room temperature.
7. Cut out shapes and place on parchment lined cookie sheets.
8. Bake for 15 minutes (smaller cookies) to 17 minutes (large cookies).  Remove from oven and cook on sheet briefly before removing from cookie sheet.
