
Mix room temperature butter and sugar until just combined. Add in room temperature egg, vanilla, and almond 
extract, beating well. Scrape the sides of the bowl and add salt and flour, beating well for about 1 minute. Form 
dough into a flat disk, wrap it in plastic and refrigerate for at least one hour.

On a On a floured surface, roll out dough to 1/4 inch thickness and carefully cut out shapes. Tip, dip your cookie 
cutter in flour between cutting out cookies to prevent the dough from sticking to the cutter.  Sprinkle cookies with 
colored sugar, or leave plain to ice after. Bake at 350 degrees for 8 to 10 minutes, or until the edges are just 
golden brown. Transfer cookies to a wire rack and allow them to cool completely before frosting.

1/2 cup unsalted butter, room temperature

1 cup sugar

1 egg, room temperature

1 1/2 teaspoon vanilla extract

1/4 teaspoon almond extract

1/2 teaspoon salt

1 3/4 cups all-pu1 3/4 cups all-purpose flour

Sugar Cookies


