GRAN'S FAMOUS
CHRISTMAS COOKIES

from TAZANDBELLY.COM

Oven Temperature: 350*
Prep Time: 25 minutes
Cook Time: 8 minutes

Makes 5-6 dozen cookies

Ingredients:

2.5 sticks butter 7 teaspoons baking powder

3 cups sugar 1 box sifted confectioner’s sugar
3 eggs 2 tablespoons butter

2 teaspoons vanilla extract water

7 cups all purpose flour

Directions:

Cream butter and sugar.

Add eggs, one at a time, and stir.

Add vanilla.

Sift dry ingredients together and mix.

Roll out and cut as desired.

Bake on 350* until lightly brown (we cook for 8 minutes on metal baking sheets).

Let cool completely before icing.
For icing:

Mix sugar and butter together, adding water until it reaches desired consistency.

Pipe or spread onto colled cookies and decorate!

http://www.tazandbelly.com/2017/12 /best-christmas-cookies-ever.html



