
Sugar Cookies with Mix-Ins
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. Here I've added some mix-ins to add some variety to the
cookie plate.

¾ cup butter (1 ½ sticks), softened
1 cup sugar
2 eggs
1 tsp vanilla
2 ¾ cup flour
1 tsp baking powder
1 tsp salt

Icing
1 Tbs orange juice
¾ cup powdered sugar
Mix-Ins
½ cup dried cranberries
½ cup chopped walnuts
2 tsp orange zest (orange part only, not the bitter

white underneath part of the peel)

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 and mix-ins to butter mixture and blend just until combined into a soft
dough.

3 Shape dough into 3/4" size balls and place slightly apart on ungreased baking sheets.  Flatten the balls so you
have a flat top.

4 Bake in a 350° oven for 10 to 12 minutes or until edges begin to brown.  Transfer to wire racks to let cool
completely before decorating.

5 While cookies are cooling, make icing.  Mix powdered sugar and orange juice together in a heavy zipper plastic
bag.  Massage mixture with your hands until it is smooth.  Dribble in more orange juice as necessary. Cut off a
tiny piece from the corner and squeeze the icing decoratively onto the cookies.  Let the cookies sit until icing is
dry and the cookies can be stacked between sheets of wax or parchment paper for storage.   Enjoy with a
glass of milk!

Servings: 80
Preparation Time: 30 minutes
Cooking Time: 10 minutes
Total Time: 40 minutes

Oven Temperature: 350°F

Nutrition Facts
Nutrition (per serving): 60 calories, 21 calories from fat, 2.4g total fat, 9.9mg cholesterol, 37.4mg sodium, 12.1mg
potassium, 9g carbohydrates, <1g fiber, 2.6g sugar, <1g protein.
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