- Sugar cookies -

INGREDIENTES

For the cookies:
L% CUPS + J TBSP OF FLOUR
578 CUPS OF BUTTER

3 1/ETRSP OF CORN STARCH
LTSPSALT

J E66S

10 T8SP OF SUGAR



AB1G SPLASH OF VAINILLA MOLINA

For the frosting:

L CUPOF BUTTER

172 (U OF SHORTENING

1 3/4OF POWDERED SUGAR

ABIG SPLASH OF VAINTLLA MOLINA

PROCEDIMIENTO

For the cookies:

STFT THE FLOUR, MTE WITH THE CORNSTARCH, SALT AND SET ASIDE

[N ANOTHER BOWL, BEAT THE BUTTER AT ROOM TEMPERATURE UNTIL CREAMY,
ADD THE SUGAR AND MIX UNTIL BLENDED,

ADD THE 2 £G6S AND MTE

ADD A BTG SPLASH OF VATNTLLA MOLINA, AND INCORPORATE.

ADD THE FLOUR, LITTLE BY LITTLE, UNTIL A UNTFORM DOUGH 1§ FORMED.
TRANSFER THE DOUGH TO A BAKING SHEET, COVER AND REFRIGERATE FOR 1 HOUR
ROLL OUT AND CUT THE COOKTE DOUGH.

BAKE TN A PREHEATED OVEN AT 336 °F / 180 °CFOR 10 T0 15 MIN.

- LETCODLTO HARDEN.



NOTE: do not decorate immediately, let them cool

For the frosting:

1IN ABOWL, BEAT THE SHORTENTNG WITH THE BUTTER UNTIL CREAMY.

). GRADUALLY ADD THE POWDERED SUGAR, CONTINUE BEATING UNTIL INCORPORATED.
3. ADD A BTG SPLASH OF VAINTLLA MOLINA, AND M.

b PLACE TN SEPARATE BOWLS AND DYE WITH PREFERRED GEL VEGETABLE COLORING.

Y. DECORATE THE COOKTES ONCE THEY ARE COOL.



