Group Members:

©- Lab Leader K # P#

SIMPLE SUGAR COORIE RECIFPE

Ingredients:

Preheat QVEN to ¢00°

1 Cup butter
1 Cup sugar
legg

1 teaspoon Vahilla extraCt
3 Cups flour
2 teaspoons baking powder

TRead through the directions and:
CIRCLE all of the equipment needed
UNDERLINE all of the cooking techniques

DirecBions:

1. Place your butter on a plate anhd miCrowaVve for 10 seconds, then turnh your
butter over and miCrowave for ahother 10 seconds.

2. In large mixing bowl, Cream butter, sugar, egg and Vanilla extraCt, until blended.
3. Add Flour and baking powder and mix well.

4. Once mixed you Can Choose what shape you want your Simple Sugar COoKies to
be.

5. TO make traditional round sugar Ccookies, SCOOp out teaspoons full of dough,
roll into small balls, roll ih sugar and flattenh With fork to about 1/¢" thiCkness.

6. Bake 7-8 minutes until just starting to browh around the edges



Simple Sugar Cookie ICing

1¢ % C Sifted powdered sugar
1 T butter, melted

Y tSp. Vahilla

1-3 T milk

Directions:
1. Combine sugar, butter, ahd Vanhilla ih a small mixing bowl
2. Add milk 1 Tbsp. at a time until desired consistency. Beat until
smooth.



