SPRINGTIME SUGAR COOKIES WITH buttercream frosting
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If you love chewy sugar cookies, you are going to ADORE these buttery Springtime Sugar Cookies with Buttercream Frosting!  These are chewy and thick bakery-style sugar cookies that you will fall in love with, bite after bite!  Topped with springtime buttercream frosting flowers, these taste even more special than they look!!
INGREDIENTS:

1 cup (8 oz.) unsalted butter (softened)
1-1/2 cups (320g) granulated sugar

1 large egg + 1 large egg yolk (room temperature)

1-1/2 teaspoon Rodelle Pure Vanilla Extract

2-3/4 cups (390g) all-purpose flour (sifted & spooned to measure)

1 tablespoons cornstarch

1 teaspoon cream of tartar

1 teaspoon baking soda

½ teaspoon baking powder

1/2 teaspoon salt

½ cup granulated sugar (for rolling)

VANILLA BUTTERCREAM FROSTING:  See recipe at Snowflakes & Coffeecakes
HOW I MAKE THESE:

1. Set butter and eggs out on counter to come to room temperature.  
2. In a medium bowl, whisk together the flour, cornstarch, cream of tartar, baking soda and salt.    
3. In the bowl of an electric stand mixer fitted with the paddle attachment, cream together the butter and sugar until light and fluffy, about 2  to 3 minutes.  BE CAREFUL not to overbeat your butter and sugar, as overmixing will add too much air into the butter.  This air, when baking your cookies, will cause the cookies to rise and then fall flat.
4. Blend in eggs and egg yolk until well blended, add in vanilla.
5. Add half of the flour mixture at a time, and mix on low speed just until combined; add remaining flour mixture and mix until just combined.  

6. Cover and refrigerate for at least 4 hours, preferably overnight.  This step keeps your cookies THICK and CHEWY!
7. Preheat oven to 350 degrees and line baking sheets with parchment paper.  Remove the cookie dough from the fridge 10 minutes before you want to start baking, and keep the dough chilled between batches.  
8. Using a medium cookie scoop (OXO 40 – 1-1/2 tablespoon size), roll into balls.  Roll each cookie dough ball in granulated sugar and place on prepared pans, spacing cookies 2 inches apart.  Bake one sheet at a time for about 11-13 minutes - edges should be set and just starting to turn golden brown.  Baking time may vary according to the size of your cookies.  
9. Remove from oven and allow cookies to cool for 10 minutes on cookie sheet before removing.
10. Prepare Vanilla Buttercream Frosting and add gel food coloring to create your favorite springtime colors.
11. Fill disposable piping bags, add your favorite tips, and pipe large flowers first, followed by medium flowers, and then small flowers. Pipe green leaves using a leaf tip.  Take your time, and have fun!
12. Store the cookies in an airtight container at room temperature for up to 3 days or freeze.

YIELD:  36 cookies 
NOTES:  These freeze well for up to 2 months – simply layer in single layers on parchment paper – I usually use the same parchment paper that these baked on – simply cut to the size of your container and load it up!  
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