
Bethany's
Sugar Cookies

NOW YOU CAN BAKE YOURS AT HOME!

INGREDIENTS:
2 and 1/4 cups (281g) all-purpose flour plus more as needed for rolling and work surface
1/2 teaspoon baking powder
1/4 teaspoon salt
3/4 cup (1.5 sticks or 170g) unsalted butter, softened to room temperature
3/4 cup (150g) granulated sugar
1 large egg, at room temperature
2 teaspoons pure vanilla extract
1/4 or 1/2 teaspoon almond extract(optional, but makes the flavor outstanding)*
Royal Icing 
 

A DRÖM SÖTT FAVORITE



Whisk the f lour ,  baking powder,  and salt  together in a medium bowl .  Set aside.
In a large bowl using a hand mixer or a stand mixer f i t ted with a paddle attachment
beat the butter and sugar together on high speed unt i l  completely smooth and creamy,
about 2 minutes .  Add the egg,  vani l la ,  and almond extract ( i f  using) and beat on high
speed unt i l  combined,  about 1  minute.  Scrape down the s ides and up the bottom of the
bowl and beat again as needed to combine.
Add the dry ingredients to the wet ingredients and mix on low unt i l  combined.  Dough
wil l  be relat ively soft .  I f  the dough seems too soft  and st icky for rol l ing,  add 1  more
tablespoon of f lour .
Div ide the dough into 2 equal parts .  Place each port ion onto a piece of l ight ly f loured
parchment paper or a l ight ly f loured s i l icone baking mat.  With a l ight ly f loured rol l ing
pin,  rol l  the dough out to about 1/4- inch thickness.  Use more f lour i f  the dough seems
too st icky.  The rol led-out dough can be any shape,  as long as i t  is  evenly 1/4- inch
thick.
L ight ly dust one of the rol led-out doughs with f lour .  Place a piece of parchment on top.
(This prevents st icking.)  Place the 2nd rol led-out dough on top.  Cover with plast ic wrap
or aluminum foi l ,  then refr igerate for at least 1-2 hours and up to 2 days.
Once chi l led,  preheat oven to 350°F (177°C) .  L ine 2-3 large baking sheets with
parchment paper or s i l icone mats .  Careful ly remove the top dough piece from the
refr igerator .  I f  i t ’s  st icking to the bottom, run your hand under i t  to help remove i t– see
me do this in the video above.  Using a cookie cutter ,  cut the dough into shapes.  Re-rol l
the remaining dough and cont inue cutt ing unt i l  al l  is  used.  Repeat with 2nd piece of
dough.  (Note:  I t  doesn’t  seem l ike a lot of dough,  but you get a lot of cookies from the
dough scraps you re-rol l . )
Arrange cookies on baking sheets 3 inches apart .  Bake for 11-12 minutes or unt i l  l ight ly
browned around the edges.  I f  your oven has hot spots ,  rotate the baking sheet halfway
through bake t ime.  Al low cookies to cool on the baking sheet for 5 minutes then
transfer to a wire rack to cool completely before decorat ing.
Decorate the cooled cookies with royal ic ing.  Feel  free to t int  e ither ic ing with gel  food
color ing.  No need to cover the decorated cookies as you wait  for the ic ing to set .  I f  i t ’s
helpful ,  decorate the cookies direct ly on a baking sheet so you can st ick the ent ire
baking sheet in the refr igerator to help speed up the ic ing sett ing.
Enjoy cookies r ight away or wait  unt i l  the ic ing sets to serve them. Plain or decorated
cookies stay soft  for about 5 days when covered t ight ly at room temperature.  For
longer storage,  cover and refr igerate for up to 10 days.
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DRÖM SÖTT GUESTS CONTINUOUSLY RAVE ABOUT
THEIR KITCHEN STAFF'S FAMOUS SUGAR COOKIES!
PERFECTLY SWEET, SOFT, & SCRUMPTIOUS, THESE

COOKIES MAKE THE PERFECT  TREAT.  

Bethany's Sugar Cookies


