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High Altitude Sugar Cookie Recipe
This recipe allows the cookies to hold their shape throughout baking them, and they still taste

great too! Could eat them plain or with frosting! Makes about 3-4 dozen depending on the size of
your cookie cutters.

---------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Equipment “%

e baking sheets e Rolling Pin
e parchment paper e Cookie Cutters
e plastic wrap

---------------------------------------------------------------------------------------------------------------------------------------------------------------------------------
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Ingredients \:
o 2large eggs e 1/2 tsp baking powder 5
e 1 cup butter softened e 1/4 tsp salt
e 1 1/4 cup granulated sugar minus e 1 1/2 tsp vanilla extract
1 thbsp

e 3 cups flour plus 3 tbsp

1.Preheat oven to 350F.
2.Crack the eggs into a small bowl.
3.Prepare your baking sheets by lining them with parchment paper.
4.Set out two pieces of plastic wrap for your cookie dough after it has been
mixed together.
5.In a small bowl mix together your flour, baking powder and salt.
6.Add your butter and sugar to your mixing bowl. You can soften your butter by
leaving it out at room temperature or heating it in the microwave for a few
seconds
7.Cream the butter and sugar together for about 2 minutes, until it starts to get
fluffy. Scrape the bowl and beater and then mix for another 30 seconds.
8.Add in the eggs and mix until incorporated.
9.Scrape down the bowl and beater and then add the vanilla extract. Mix until
incorporated.
10.Add in half of the flour mixture and mix. Then add in the second half and mix
until incorporated.
11.Divide the dough into two rounds and place in the plastic wrap. Refrigerate for
at least 2 hours. Can be made the day ahead and chilled overnight.
12.0nce the dough has chilled, remove one round from the refrigerator and
prepare your rolling surface. | like to use a cutting board, but whatever you
choose sprinkle a minimal amount of flour on the surface.
13.Using your rolling pin, roll the dough out until it is just under 1/4" thick. If your
dough is too hard to roll out, you can microwave it for just a few seconds. Be
sure to not overdo it. You want the dough to be a little tough to roll out.
14.When rolling out your dough, use the least amount of flour that you can. It
makes it easier to re-roll the dough if you do that. Another alternative is to roll
the cookie dough out between two sheets of parchment paper.
15.Cut out shapes with your cookie cutters, then place on a baking sheet.
16.Bake for about 12-15 minutes. You want to take them out just before the edges
start to brown.
17.Let the cookies cool on the cookie sheet for a minute or two, then transfer to a
cooling rack to cool completely.
18.Store in an airtight container. The cookies will last about a week at room
temperature and two weeks in the refrigerator. If you wanted to make them
ahead of time, you can freeze them for 3-6 months.
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