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Christmas Sugar Cookies

(2, Vegetarian

READY IN SERVINGS

CALORIES

©

124 kcal

165 min.

DESSERT

Ingredients

1.3 teaspoons double-acting baking powder

1large eggs at room temperature

2 cups flour all-purpose as needed plus more

0.8 cup granulated sugar

0.3 teaspoon salt fine

14 tablespoons butter unsalted at room temperature ()

0.5 teaspoon vanilla extract

Equipment
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bowl

baking sheet
baking paper
oven

whisk

wire rack
blender
plastic wrap
cookie cutter
stand mixer
spatula

rolling pin

Directions
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Whisk together the measured flour, baking powder, and salt in a medium bowl to aerate and
break up any lumps; set aside.

Place the butter in the bowl of a stand mixer fitted with a paddle attachment and mix on
medium speed until creamy, about 1 minute. With the mixer running, gradually add the sugar
and mix until the butter is lighter in color, about 1 minute total. Stop the mixer and scrape
down the sides of the bowl and the paddle with a rubber spatula.

Whisk together the egg and vanilla in a small bowl. Return the mixer to medium speed, add
the egg mixture, and mix until incorporated, about 30 seconds. Stop the mixer and scrape
down the sides of the bowl and the paddle. Turn the mixer to low speed, gradually add the
reserved flour mixture, and mix until just incorporated, about 1 minute total.Scrape the dough
out onto a piece of plastic wrap and pat it into a 1-inch-thick disk. Wrap tightly and
refrigerate until firm enough to roll, at least 2 hours or up to 3 days.When you’re ready to bake
the cookies, heat the oven to 375°F and arrange the racks to divide the oven into thirds. Line
2 baking sheets with parchment paper; set aside.Flour a work surface and a rolling pin.
Unwrap the dough and set the plastic wrap aside.

Place the dough disk on the work surface and lightly dust both sides with flour.

Roll out the dough to a 3/16- to 1/4-inch thickness, frequently dusting the work surface and
using an offset or flat spatula to gently slide under and release any dough that sticks to the



counter.Make one final pass under the dough with the spatula, then use the desired cookie
cutters to cut out the cookies (no need to flour the cookie cutters).

I:‘ Remove the dough scraps from around the cookies and set them aside. Using a flat spatula,
transfer the cookies to the prepared baking sheets, leaving at least a 1/2 inch of space
between them. Form the scraps into a flat disk, wrap it in the reserved plastic, and refrigerate.

I:‘ Place both sheets in the oven and bake for 5 minutes. Rotate the baking sheets from front to
back and top to bottom and bake until the edges of the cookies are just starting to brown,
about 5 to 6 minutes more.

I:‘ Remove the baking sheets from the oven and let the cookies sit on the sheets for about 1
minute. Using the flat spatula, remove the cookies to a wire rack and let them cool

completely.

D Let the baking sheets cool, reserving the parchment, then repeat rolling, cutting, and baking
the dough scraps. Decorate as desired.

Nutrition Facts
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PROTEIN 4.5% [ FAT 49.93% CARBS 45.57%

Properties
Glycemic Index:9.88, Glycemic Load:10.17, Inflammation Score:-2, Nutrition Score:2.0604347975358%

Nutrients (% of daily need)

Calories: 123.86kcal (6.19%), Fat: 6.94g (10.68%), Saturated Fat: 4.28g (26.73%), Carbohydrates: 14.26g (4.75%),
Net Carbohydrates: 13.98g (5.08%), Sugar: 6.29g (6.99%), Cholesterol: 25.3Img (8.44%), Sodium: 50.44mg (2.19%),
Alcohol: 0.03g (100%), Alcohol %: 0.13% (100%), Protein: 1.41g (2.82%), Selenium: 4.29ug (6.13%), Vitamin BI:
0.08mg (5.53%), Folate: 20.29ug (5.07%), Vitamin A: 215.34IU (4.31%), Vitamin B2: 0.06mg (3.82%), Manganese:
0.07mg (3.62%), Vitamin B3: 0.62mg (3.1%), Iron: 0.55mg (3.04%), Phosphorus: 21.9mg (2.19%), Calcium: 17.02mg
(1.7%), Vitamin E: 0.22mg (1.45%), Fiber: 0.28g (1.13%), Vitamin D: 0.16ug (1.09%)



