
Flour’s Sugar Cookies 
Yield:  twenty-four 2.5 inch cookies 
 
Ingredients: 
1 cup (2 sticks) unsalted butter, room temperature 
1½ cup granulated sugar 
2 eggs 
1 Tbsp Vanilla extract 
3 cups All-purpose flour 
2½ tsp  Baking powder 
½ tsp  Kosher salt 
  

Directions: 
1. Using a stand mixer fitted with the paddle attachment (or handheld mixer, or wooden 

spoon), cream together the butter and sugar on medium speed until light and fluffy 
(about 5 minutes, longer with hand mixer). Scrape continuously to ensure sugar and 
butter are mixed in. Beat in eggs and vanilla on medium speed for 2 to 3 minutes, 



until thoroughly combined. Scrape the bowl and the paddle again to make sure the 
eggs are thoroughly incorporated.  

2. In medium bowl, stir together the flour, baking powder, and salt until well mixed. 
Slowly blend on low speed the flour mixture with the butter-sugar mixture until 

completely incorporated and well-mixed.  

3. Scrape the dough onto a sheet of plastic wrap, pressing down into a disk about 8 
inches in diameter and 1 inch thick. Refrigerate the dough for about an hour or until 
firmed up. The dough can be stored up to 5 days in the refrigerator or in the freezer 

for 1 month (defrost at room temperature for an hour before using frozen dough). 

4. When ready to bake, position a rack in the center of the oven and heat oven to 350 
deg F.  

5. Lightly flour a work surface, place dough on surface and roll out to about ¼ inch 
thick. Add more flour if dough is too sticky. Using a cookie cutter, cut out cookies and 

place on baking sheet about 2 inches apart.  

6. Bake 15-17 minutes until cookies are golden brown on the edges and pale/light brown 
in centers. Let cool on a wire rack completely before frosting. 


