Lemon Cookies
Ingredients

Instructions

1 1/2 c Flour

1/4 t Baking Powder
1/8 t Baking Soda

1/4 t Salt

1/2 ¢ Unsalted Butter (softened)
1 ¢ Sugar

1 Lemon (zested)

1/2 t Vanilla Extract

1 Egg

1/4 ¢ Lemon Juice

1/2 ¢ Powdered Sugar

1.In a small bowl whisk the salt, baking powder,
baking soda and flour until combined. Set aside.
2.In a bowl of a stand mixer with a paddle
attachment, mix together the sugar and lemon zest
until well combined and the sugar is lightly

yellow and fragrant. Add the softened butter to

the sugar and mix until light and fluffy.

3.Add the vanilla, egg, and lemon juice and mix
well, scraping down the sides of the bowl as
needed. Add the flour mixture a third at a time
mixing well after each addition. Cover and chill

the dough for 2 hours or overnight.

4.Preheat the oven to 350A°F. Line 2 cookie sheets
with parchment paper or silicone baking mats. Set
aside.

5.Roll the cookie dough into tablespoon sized
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balls, roll them in powdered sugar and place them
2 inches apart on the baking sheet. Bake for 10-11
minutes or until they are just starting to brown

on the edges and are no longer shiny. Do not over
bake the cookies.

6.Allow the cookies to cool on the baking sheet

for 5-10 minutes before moving to a wire rack to
cool completely. Store in an airtight container at
room temperature for 5-7 days, or freeze for up to
3 months.
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