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1805 West 95th Street Chicago, Illinois  60643 ( 773-233-7335  ( www.cakewalkchicago.com

PERFECT ROLL OUT SUGAR COOKIES

6 cups flour 
3 tsp. baking powder 
2 cups butter 
2 cups sugar 
2 eggs 
2 tsp. Princess Cake and Cookie*, Buttery Sweet Dough*, Crème Bouquet*, or Vanilla*  Flavoring                1 tsp. salt 

Preheat oven for at least 30 minutes before baking cookies.

Cream butter and sugar until light and fluffy.  Add eggs and flavoring.  Mix well. Mix dry ingredients and add a little at a time to butter mixture.  Mix until flour is completely incorporated and the dough comes together.

Take a portion of the freshly made dough and place between two sheets of parchment paper.  Roll it out to the desired thickness then place the dough and paper on a cookie sheet and pop it into the refrigerator.  Continue rolling out your dough between sheets of paper until you have used it all.  By the time you are finished, the first batch should be chilled and ready to cut.  Roll any leftover dough and repeat the process! 
 
Remove dough from refrigerator and cut into desired shapes.  Remove excess dough from around the cookie cut outs and place parchment paper liner* or silicone* baking mat on a baking sheet.  Bake cookies at 350 degrees for 8 to 10 minutes or until just beginning to turn brown around the edges.  This recipe can make up to 8-dozen 3” cookies.  
*available at Cakewalk Chicago
