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 SUGAR COOKIE
RECIPES

Learn how to bake and
ice sugar cookies. Step by step recipes and instructions on how to
make the most delicious looking iced sugar cookies.

Even someone who has
never baked anything before, will be able to bake these
cookies!

[image: tmp_13ecd9fce04ba1fd52d4cbd91c19640b_9FD4Rc_html_m4cc87d20.png]

SOUR CREAM
SUGAR COOKIES

INGREDIENTS

250 ml butter

250 ml sugar

3 egg yolks

125 ml sour cream

5 ml vanilla
extract

750 ml flour

3 ml baking soda

2 ml salt

METHOD

Combine all the
ingredients together.

Mix well.
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Roll the dough out onto
a floured board.

Cut out shapes using
cookie cutters.
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Place the cut out
cookies onto a greased baking sheet.
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Bake at 350 degrees F
for 10 to 12 minutes.
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Remove from the oven
and cool on a wire rack.

Now decorate the
cookies (see Section on Frosting the Sugar Cookies)


SUGAR COOKIES

INGREDIENTS

250 ml sugar

250 ml icing sugar

250 ml margarine

250 ml oil

2 eggs

1187 ml flour

5 ml bicarbonate of
soda

5 ml cream of
tartar

2 ml salt

10 ml vanilla
extract

METHOD

Combine the sugar,
icing sugar and margarine together.

Beat until smooth and
creamy.

Add the oil and
eggs.

Beat well.

Add flour, bicarbonate
of soda, cream of tartar, salt and vanilla extract.

Mix together.

Drop teaspoons of
cookie dough onto a greased baking sheet.

Flatten the cookies
with a fork.

Bake at 350 degrees F
for 10 to 12 minutes.

Remove from the oven
and cool on a wire rack.

Now decorate the
cookies (see Section on Frosting the Sugar Cookies)


CHOCOLATE COOKIES

INGREDIENTS

250 ml margarine

135 ml sugar

5 ml vanilla
extract

450 ml self-raising
flour

50 g drinking
chocolate

METHOD

Cream the margarine,
sugar and vanilla extract together.

Add flour and drinking
chocolate.

Form cookie dough into
balls and place onto a greased baking sheet.

Flatten balls
slightly.

Flatten the cookies
with a fork.

Bake at 350 degrees F


Now decorate the
cookies (see Section on Frosting the Sugar Cookies)


 FROSTING THE SUGAR
COOKIES
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MIX THE COOKIE GLAZE

INGREDIENTS






METHOD







COLOR THE GLAZE


HOW TO MAKE DIFFERENT
COLORS



TO MAKE ORANGE



TO MAKE PURPLE



TO MAKE BLACK






GLAZING THE
COOKIES





DECORATING THE
COOKIES










 RECIPE
FOR CANDIED FLOWERS

INGREDIENTS




METHOD










RECIPE FOR
CHOCOLATE LEAVES

INGREDIENTS





METHOD











RECIPE FOR BUTTER
ICING

INGREDIENTS




METHOD
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