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Frosted Sugar Cookies
As a child, I always had to have frosted sugar cookies from the market. 
They were my absolute favorite, even though I knew they were horrible for 
me! I decided I needed to come up with a “better for you” recipe without 
compromising on the flavor and texture of these iconic cookies. 
Prep time: 20 min  Rest time: 1 hour  Cook time: 15 minutes

Ingredients: 
1 cup sugar
1/2 cup butter, room temp
2 eggs
1/2 cup sour cream
2 teaspoon vanilla
3 cups flour
1 1/2 teaspoons baking powder
1/2 teaspoons baking soda
1/2 teaspoons salt

Frosting:
2 cups powdered sugar
1 teaspoon vanilla
1 Tablespoon milk
1/2 cup butter
food coloring optional

Method: 
Preheat oven to 350 degrees.
Cream together butter and sugar. (A few minutes)
Add in sour cream, eggs, vanilla and mix until incorporated.
In separate bowl, sift together flour, baking powder, soda and salt.
Slowly add dry ingredients to wet until well combined. Let chill in refrigerator for 1 
hour.
On a lightly floured surface, roll out dough with rolling pin until about 1/4 - 1/2 
inch thick, and using a round, 2.5 - 3 inch cookie cutter, cut out cookies.
Place each cookie on cookie sheet and bake for 9 - 11 minutes, until just starting 
to brown, do not overbake!
Let cool, and make the frosting. Mix together all frosting ingredients adding 
whatever food coloring you want to make your cookies. 
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Spread frosting on cooled cookies and sprinkle with decorations.
Looks just like store bought, but MUCH better for you and much more delicious.

Chef’s Notes: 
• Using “imitation vanilla extract” will give it more of the store bought flavor.
• Be sure to bake just until bottoms barely start to brown for a moister cookie.


