LEMON crinkle COOKIES
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These soft and chewy lemon cookies are only for true lemon lovers!  
A touch of sweet and tangy lemon flavor in every delicious tender bite!
INGREDIENTS:

2 cups all-purpose flour (sifted & spooned to measure)

2 teaspoons baking powder

½ teaspoon salt

10 Tablespoons unsalted butter (softened)
1 cup + 2 Tablespoons granulated sugar

1 Tablespoon lemon zest

1 large egg (room temperature)

1 large egg yolk (room temperature)

1-1/2 Tablespoons fresh lemon juice

1 teaspoon Rodelle Lemon Extract

½ teaspoon Rodelle Vanilla Extract

1 cup confectioners (powdered) sugar (sifted)

HOW I MAKE THESE:
1. In a medium bowl, whisk together the flour, baking powder and salt.

2. In the bowl of an electric stand mixer with a paddle attachment, whip granulated sugar and lemon zest for 2-3 minutes.  Add butter and continue beating until pale and fluffy, occasionally scraping down the sides of the bowl.  Mix in egg and egg yolk.  Add lemon juice, lemon extract, vanilla extract and mix until well combined.  

3. Add half of dry ingredients and mix just until blended; add remaining dry ingredients and mix just until blended.
4. Chill batter for 30 minutes (cookie dough will be very soft – which makes for more crackling). 
5. Preheat the oven to 350 degrees.  Line two large baking sheets with parchment paper.

6. In a small bowl, place the sifted powdered sugar.

7. Scoop about 3 tablespoons of chilled dough and roll into balls.  Lightly roll in powdered sugar and place on prepared baking sheets (eight cookies will fill a half-sheet pan).
8. Bake one tray at a time for 12-14 minutes or just until the edges are just starting to turn golden - do not over bake! 
9. Remove from oven and let cool on pans for 3-5 minutes; slide the parchment paper & cookies off the baking pans and cool completely.  Sprinkle with additional sifted powdered sugar if desired before serving.
10. Store in an airtight container at room temperature – they are freshest within 2 days.  You can also layer the cookies between parchment paper and freeze; defrost before eating or warm up for a few seconds in the microwave for warm cookies!
YIELD:  18 - 20 cookies
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