Recipe

This one is a classic. Enjoy decorating your cookies with fun frosting
embellishments!

SUPER SIMPLE SUGAR COOKIES

- 2/3 cup butter

- 3/4 cup white granulated sugar

- 1 teaspoon baking powder

- 1/8 teaspoon salt

- 1 large egg

- 1 teaspoon vanilla extract

- 2 cups all purpose flour

- frostings and candies for decorating

Preheat oven to 375 F. Beat butter and shortening on high speed for 45
seconds. Add sugar, baking powder, and salt. Beat until combined, scraping the
bowl occasionally. Beat in egg and vanilla. Beat in flour. If you can't get all of
the flour mixed in with the mixer, then stir in the remaining flour by hand.

Divide dough in half. Cover tightly with plastic wrap and chill for 2 hours or until
the dough is firm enough to roll out.

On a lightly floured surface roll half of the dough out to a thickness of 1/8 inch.

Cut into desired shapes with cookie cutters and place onto an ungreased
cookie sheet.

Bake for 7 to 8 minutes until edges are firm and bottoms are lightly
browned. Cool cookies on a wire rack then decorate as desired.



