
Sugar Cookies with Buttercream Icing
I've been using this Sugar Cookie recipe for more than ten years with great success.  It is a basic dough that is
easy to make and the cookies are sturdy for icing. Wilton provided a mini-cake decorating seminar at Camp
Blogaway, a food bloggers camp I attended and since then our cookie decorations have improved.  I use the
Wilton Buttercream recipe now, which is easy to make and I use the disposable plastic decorating bags with a
small round tip (#3) .  You can also use a heavy duty ziploc bag and cut a small tip off the corner of the bag. You
have enough icing to decorate 100 cookies.

¾ cup butter (1 ½ sticks), softened
1 cup sugar (+ more for rolling out)
2 eggs
1 tsp vanilla
2 ¾ cup flour (+ more for rolling out)
1 tsp baking powder
1 tsp salt

Buttercream Icing
½ cup solid vegetable shortening
½ cup butter (1 stick)
1 tsp vanilla
4 cups + powdered sugar
2 Tbs milk

1 In medium bowl, stir together flour, baking powder and salt. Set aside.
2 In large bowl with mixer, cream butter and sugar together until creamy.  Add in eggs and vanilla and mix until

slushy.  Gradually add flour mixture to butter mixture and blend just until combined into a soft dough.  Divide
dough in two and cover each with plastic wrap.  Shape into a round flat disc about 5" wide and refrigerate until
firm - at least an hour and up to three days. Keep dough refrigerated until you are ready to roll it out.

3 Place about a ¼ cup flour and 2 T of sugar onto a flat surface and swirl together. Wipe flour on rolling pin also.
Place one disc of dough in center and begin to roll out the dough to 3/16" to 1/4" thick, turning the dough in the
flour, so it does not stick to the surface. Use cookie cutters to make cookie shapes and place slightly apart on
ungreased baking sheets.

4 Bake in a 400° oven for 8 to 10 minutes or until edges begin to brown.  Transfer to wire racks to let cool
completely before decorating.

5 While cookies are cooling, make buttercream icing.  In large bowl, cream shortening and butter with electric
mixer.  Add vanilla.  Gradually add sugar, one cup at a time, beating well on medium speed.  Scrape sides and
bottom of bowl often.  When all sugar has been mixed in, icing will appear dry.  Add milk and beat at medium
speed until light and fluffy.  Add more powdered sugar, ¼ cup at a time if it seems too thin or oily.

6 Divide icing into separate bowls to add and mix in food coloring.  Fold back opening of a plastic decorating bag
with round tip or heavy duty ziploc bag. Using a rubber spatula, scrape contents of each bowl and fill the bag
with icing near the opening or corner of ziploc bag.  Snip off corner of the ziploc bag to create an opening.
When piping icing onto cookies, push icing from the top of the bag with the palm of right hand as the left hand
guides the tip. Do not push or add pressure near the opening.

Servings: 48
Yield: 3 cups icing
Preparation Time: 30 minutes
Cooking Time: 10 minutes
Inactive Time: 1 hour
Total Time: 1 hour and 40 minutes

Oven Temperature: 400°F

Nutrition Facts
Nutrition (per serving): 108 calories, 64 calories from fat, 7.2g total fat, 22.8mg cholesterol, 62.6mg sodium,
13.2mg potassium, 9.9g carbohydrates, <1g fiber, 4.5g sugar, 1.1g protein.

Source
Author: Patricia K. Rose, December 2012
Source: Icing recipe from Wilton website
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