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STIRITUP

On medium speed, mix the sugar, butter, and

coconut oil for 2 minutes. Scrape down the bowl,

mix for 2 minutes more until ingredients are fully

incorporated and smooth.

On low speed, add the egg, egg yolk, and vanilla

extract, mix for 1 minute. Scrape down the bowl
' and mix for 30 seconds more.

On low speed, add the dry ingredients, mix for
Do “G“ 30 seconds. Scrape down the bowl and mix
for 30 seconds more.

Shape the dough into a ball, flatten and wrap in
plastic. Refrigerate at least an hour before rolling out.

Roll out and cut into desired shapes. Freeze cookies
before baking.

Bake at 350° for 8-12 minutes based on size
and thickness. The edges should be just starting
to turn golden.

Ingredients
1% cups butter 3 tsp vanilla extract Once baked and cooled, glaze with Royal Icing.
3 thsp coconut oil 4% cups all-purpose flour .
P P AP For the Royal Icing:
1 34 cups sugar % tsp salt
1large egg yolk % tsp baking powder Add powdered sugar, meringue powder, 7 tbsp

water, and extract, and mix on low speed

1 large whole egg ¥ tsp baking soda ) )
until combined.

. Slowly add more water until desired consistency.
Royal Icing If consistency is too liquidy, add more
4 cups powdered sugar powdered sugar.
3 thbsp + 1 tsp meringue powder

9-12 tsp water

1 tsp extract (vanilla or almond)
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