sugar
cookies
A RECIPE FROM deer run lead baker

Jamie brown, aka-thebrowneyedbakertn
Ingredients

2 cups all-purpose flour
½ teaspoon salt
½ teaspoon baking powder

1 stick plus 2 tablespoons unsalted
butter, at room temperature
(10 tablespoons)

directions

1. Whisk the flour, salt and baking powder together.
2. Working with a stand mixer, preferably fitted with a paddle
attachment, or with a hand mixer in a large bowl, beat the
butter at medium speed for a minute or so, until smooth.
Beat in the sugar and continue to beat for about 2 minutes,
until the mixture is light and pale. Add the egg and yolk and
beat for another minute or two; beat in the vanilla. Reduce
the mixer speed to low and steadily add the flour mixture,
mixing only until it has been incorporated - because this
dough is best when worked least, you might want to stop
the mixer before all the flour is thoroughly blended into the
dough and finish the job with a rubber spatula. When mixed,
the dough will be soft, creamy and malleable.
3. Turn the dough out onto a counter and divide it in half. If you
want to make roll-out cookies, shape each half into a disk
and wrap in plastic. If you want to make slice-and-bake
cookies, shape each half into a chubby sausage (the diameter
is up to you - I usually like cookies that are about 2 inches in
diameter) and wrap in plastic. Whether you’re going to roll or
slice the dough, it must be chilled for at least 2 hours. (Well
wrapped, the dough can be refrigerated for up to 3 days or
frozen for up to 2 months.)
4. Getting Ready to Bake: Center a rack in the oven and
preheat the oven to 350 degrees F. Line two baking sheets
with parchment or silicone mats.

1 cup sugar
1 large egg
1 large egg yolk
1 teaspoon pure vanilla extract

5. If you are making roll-out cookies, working with one packet
of dough at a time, roll out the dough between sheets of
plastic wrap or wax paper to a thickness of ¼ inch, lifting the
plastic or paper and turning the dough over often so that it
rolls evenly. Lift off the top sheet of plastic or paper and cut
out the cookies - I like a 2-inch round cookie cutter for these.
Pull away the excess dough, saving the scraps for rerolling,
and carefully lift the rounds onto the baking sheets with a
spatula, leaving about 1½ inches between the cookies. (This
is a soft dough and you might have trouble peeling away the
excess or lifting the cutouts; if so, cover the dough, chill it for
about 15 minutes and try again.) After you’ve rolled and cut
the second packet of dough, you can form the scraps into a
disk, then chill, roll, cut and bake.
6. If you are making slice-and-bake cookies, use a sharp thin
knife to slice the dough into ¼-inch-thick rounds, and place
the rounds on the baking sheets, leaving about 1½ inches
between the cookies.
7. Bake the cookies one sheet at a time for 9 to 11 minutes,
rotating the sheet at the midpoint. The cookies should feel
firm, but they should not color much, if at all. Remove the pan
from the oven and dust the cookies with sugar or cinnamon
sugar, if you’d like. Let them rest for 1 minute before carefully
lifting them onto a rack to cool to room temperature.
8. Repeat with the remaining dough, cooling the baking sheets
between batches.
9. Storing: The cookies will keep at room temperature in a tin
for up to 1 week. Wrapped well, they can be frozen for up to
2 months.

Royal
icing
A RECIPE FROM deer run lead baker

Jamie brown, aka-thebrowneyedbakertn
Ingredients

4 cups (about 1 lb.) confectioners’ sugar
5 tablespoons warm water
3 tablespoons Meringue Powder

directions

1. Beat all ingredients together until icing forms peaks (7-10 minutes at low speed with
a heavy-duty mixer, 10-12 minutes at high speed with a hand-held mixer.)
2. Once icing is made you can then divide it into bowls and create different colors using the
food coloring of your choice. The more food coloring you add, the deeper the color will be.
3. Let icing sit for 15 minutes to an hour to let air bubbles rise naturally.
Alternately, tap the bowl on the table several times to force the air bubbles up.
Gently stir the top surface to release the air.

notes on icing consistencies
Stiffer consistency: Use 1 tablespoon less water. Stiff royal icing is preferred for making
3-D decorations. With stiffer royal icing, opt for larger piping tips to relieve the pressure on
the piping bag.
Medium consistency for icing outlining: Add ⅛ teaspoons of water for every cup of stiff icing.
Use a flat utensil like a small angled or straight silicone spatula to mix in a figure 8 motion.
Avoid beating or mixing vigorously.
Thin consistency for flooding: To thin for pouring, add 1 teaspoon water per cup of royal icing.
Use a grease-free spoon or spatula to stir slowly. Add 1/2 teaspoon water at a time until you
reach proper consistency.

