soft & chewy sugar cookies 

with buttercream frosting
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Other than my Mom’s rolled sugar cookies, these are my FAVORITE soft & chewy sugar cookie in the world!  I have been making them since my babies were little – and they are a family favorite!  If I had a dollar for every time someone told me these were the “BEST SUGAR COOKIE THEY EVER HAD!”…You can also make these as SNICKERDOODLES by rolling in cinnamon sugar!
INGREDIENTS:

1 cup (2 sticks) unsalted butter (room temperature)
1-1/2 cup granulated sugar

1 large egg (room temperature)

1 teaspoon vanilla

3 tablespoons buttermilk

2-1/4 cups all-purpose flour

1 tsp baking soda

½ tsp baking powder

BUTTERCREAM FROSTING:

1 stick softened butter (room temperature)
4 cups powdered sugar

1 tsp. vanilla (use clear vanilla if you want white frosting)

Milk or half & half (to consistency)

Food Coloring (optional)

Sprinkles (optional)

HOW WE MAKE THESE:
1. In a stand mixer, cream together the butter and sugar until light and fluffy.  Beat in the egg and vanilla.

2. In a separate bowl, whisk together the dry ingredients: flour, baking soda and baking powder.

3. Add ½ the dry ingredients to the creamed ingredients, mix well.  Add remaining dry ingredients and mix until well blended.

4. Add the buttermilk to make the dough soft, but not wet.

5. Cover and refrigerate dough for at least one hour.

6. Preheat oven to 350 degrees.  Parchment paper or silpat on your baking sheets; set aside.

7. Remove cookie dough from refrigerator, scoop into 1-1/2 to 2 tablespoon portions, roll into balls.  Roll each cookie ball in granulated sugar.  

8. Bake for 10 to 15 minutes – wait until the edges barely start to show a golden color.

9. Remove from oven and cool on pans – they will continue to bake while cooling.

10. If desired, frost with Buttercream Frosting.
11. BUTTERCREAM FROSTING:  Beat all frosting ingredients together until light and fluffy.  Add food coloring (optional), frost cookies and add sprinkles (optional).

12. Allow frosting to set before storing – keep parchment paper between each layer, store in an airtight container at room temperature.
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[image: image2.jpg]



5
3

