Sugar Cookies 
YIELD: 2 servings
	¾ c.  
	Cold, unsalted butter, cubed

	1. c. 
	Sugar

	2 
	Eggs

	½ tsp.
	Vanilla

	2 ½ c.
	Flour

	1 tsp.
	Baking Powder

	½ tsp.
	Salt


DIRECTIONS:

1. Pre-heat oven to 400F
2. In a large bowl, cream together butter and sugar until smooth. Use your electric mixer. 
3. Beat in eggs and vanilla
4. Stir in the flour, baking powder and salt. 
5. Cover and chill dough for 20 minutes
6. Roll out dough on floured surface, about ¼ inch thick. 

7. Cut into shapes with any cookie cutter.

8. Place cookies 1 inch apart on ungreased cookie sheet.
9. Bake 6 to 8 minutes in oven. Cool completely. 

Icing  
	1 c.   
	Icing Sugar

	2 tsps. 
	Milk

	2 tsps.
	Light corn syrup

	¼ tsp.
	Vanilla


DIRECTIONS:

1. In a small bowl, stir together icing sugar and milk until smooth. Beat in Corn syrup and vanilla until icing is smooth and glossy. 

2. If icing is too thick add more corn syrup

3. Divide into separate bowls and add food colourings to each. Dip cookies or paint them with a brush. 
