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Sugar Cookies


Marcia L. of the Katy Red Hatters submitted this recipe.  Thank you Marcia.

Mix together the following:

¾ cup butter

1 cup granulated sugar

2 eggs

1 teaspoon vanilla

Sift together the following:

2-3/4 cups flour

1 teaspoon baking powder

½ teaspoon salt

Combine dry ingredients with the butter, sugar, eggs and vanilla mixture that has been mixed together.

Chill overnight in the refrigerator or for several hours if you are in a hurry.

Roll small amount on floured board and cut with cookie cutters.

Bake in 350 degree oven for about 15 minutes until slightly brown on bottom.  Use non-greased pan.  Loosen the cookies with a spatula as soon as you take them out of the oven so that they do not stick to the pan and leave on the pan to cool before putting icing on them.

Icing for Cookies

2 cups sifted powdered sugar

2 tablespoons soft butter

1/3 cup half-and-half

½ teaspoon vanilla

You can add food coloring if you desire.

Mix with electric hand mixer until smooth the butter and powdered sugar, then add the half-and-half and vanilla until it is creamy but not runny.  If it is a little thicker the icing stays on the cookies very nicely.  If you happen to add too much half-and-half just add more sugar.

Ice cookies and decorate with sprinkles.

Makes 8 servings!  
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