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T O T A L  T I M E

40 min

P R E P

30 min

C O O K

10 min

S E R V E S

36

P E R  S E R V I N G

$0.27

C A L O R I E S

96 kcal

Indulge your sweet tooth with these delightful Soft Sugar Cookies, a classic treat that brings joy

to any occasion! Perfectly soft and chewy, these cookies are a favorite among both kids and

adults alike. With a subtle hint of almond and vanilla, each bite melts in your mouth, making

them an irresis...

Ingredients

1 teaspoon almond extract ½ teaspoon baking soda

¼ cup butter, softened 3 cups confectioners' sugar

1 teaspoon cream of tartar 2 eggs

2 cups all-purpose flour 36 servings Food coloring, optional

¼ teaspoon ground nutmeg ¼ teaspoon salt

¾ cup sugar 1 teaspoon vanilla extract

2 tablespoons hot water

E Q U I P M E N T   Bowl, Baking sheet, Oven

Method

1 In a large bowl, cream butter and sugar until light and fluffy. Beat in the eggs, vanilla and almond extract.

2 Combine the flour, cream of tartar, baking soda, salt and nutmeg; gradually add to creamed mixture and
mix well.
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3 Drop by rounded teaspoonfuls 2 in. apart onto ungreased baking sheets.

4 Bake at 350° for 8-10 minutes or until light brown.

5 Remove to wire racks to cool.

6 For frosting, in a large bowl, combine the butter, confectioners' sugar, almond extract and enough water
to achieve desired consistency. Tint with food coloring if desired. Frost cookies.

Nutrition per serving

96
K C A L

1 g
P R O T E I N

2 g
F A T

20 g
C A R B S

Saturated Fat 0.9 g · 6% of daily needs

Sugar 14 g · 16% of daily needs

Sodium 45.4 mg · 2% of daily needs

Cholesterol 12.5 mg · 4% of daily needs

Adapted from Taste of Home. Find this recipe, ratings and more ideas at whatsheate.com/soft-sugar-cookies-10394
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