
GLUTEN FREE SUGAR COOKIES

 E L I Z A B E T H  H E I L
C H I E F  O P E R A T I N G  O F F I C E R  

I N G R E D I E N T S
13/4 cup sa l ted butter  ( 1 - 1/2  s t icks ) ,
sof tened to  room temperature
1- 1/2  cups  sugar
2  large eggs

D I R E C T I O N S
Add butter  and sugar  to  the  bowl  of  an  e lectr ic  m ixer ,  or  to  a  large g lass  bowl  i f  us ing a
hand-he ld  m ixer ,  then cream unt i l  pa le  ye l low,  scrap ing down the  s ides  of  the  bowl  once .  Add
eggs  one at  a  t ime,  m ix ing unt i l  jus t  incorporated before  add ing the  next  egg.  Add van i l la
then mix  unt i l  jus t  incorporated .  Scrape down the  s ides  of  the  bowl .  In  a  separate  bowl ,  s t i r
together  g luten-free  f lour ,  bak ing powder ,  and sa l t .  Add dry  ingred ients  to  wet  ingred ients  in
three  batches ,  m ix ing on  low speed unt i l  jus t  incorporated before  add ing the  next  batch .
Dough shou ld  be  sof t  but  not  s t icky  -  i f  s t icky,  p lace  bowl  in  the  refr igerator  for  10  m inutes .

Preheat  oven to  350 degrees  then  l ine  a  bak ing sheet  wi th  a  s i lpat  or  parchment  paper  and
set  as ide .  Scoop dough in to  2  Tab lespoon-s ized port ions  then ro l l  between your  hands  to  form
a ba l l  and p lace  onto  prepared bak ing sheet  at  least  2”  apart .  Press  down gent ly  wi th  your
f ingers  to  f la t ten  the  ba l l s  s l ight ly  then bake for  8- 10  m inutes  or  unt i l  the  centers  of  the
cook ies  are  set .  NOTE:  cook ies  wi l l  NOT be go lden brown around the  edges !  Let  cook ies  coo l
on  the  bak ing sheet  for  5  m inutes  before  t ransferr ing to  a  wi re  rack  to  coo l  complete ly .

Unwrap one d isc  then p lace  onto  a  sheet  of  parchment  paper .  Work ing qu ick ly ,  cover  wi th
another  sheet  of  parchment  paper  then ro l l  1/4”  th ick .  Use  cook ie  cut ters  to  cut  the  dough
into  shapes  ( i t  he lps  to  wigg le  the  cook ie  cut ter  once pressed to  separate  the  cut  out  f rom the
surround ing dough)  then carefu l ly  t ransfer  cut  outs  to  prepared bak ing sheet .  I f  cutouts  are
too  sof t  to  t ransfer ,  refr igerate  or  f reeze  parchment  paper  wi th  cut  outs  for  5- 10  m inutes  then
try  aga in .  Freeze  scraps  for  5  m inutes  before  re-ro l l ing  and cut t ing .
Bake cook ies  for  7-9  m inutes  or  unt i l  cook ies  are  bare ly  go lden brown around the  edges .  Let
cook ies  coo l  on  the  bak ing sheet  for  5  m inutes  before  t ransferr ing to  a  wi re  rack  to  coo l
complete ly .

Frost  cook ies  wi th  your  favor i te  f rost ing  and embel l i shments  ( I  love  
S imp le  Mi l l s  Van i l la  Frost ing . )  Store  in  an  a i r t ight  conta iner  for  3-4 
days  or  f reeze  unfrosted cook ies  for  severa l  months .
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