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LEMON DROP COOKIES WITH LEMON GLAZE

2-1/4 cups all-purpose flour
1 teaspoon baking powder
1/4 teaspoon salt
1 cup granulated sugar
2 lemons, zested (2 tablespoons)
3/4 cup unsalted butter, softened
1 large egg, room temperature
1 teaspoon vanilla
1 tablespoon lemon juice

LEMON GLAZE

1-1/2 cups powdered sugar, sifted
2-3 tablespoons lemon juice

Whisk flour, baking powder and salt until combined.

Beat with mixer the granulated sugar and lemon zest together until consistency of wet sand.

Cream butter and lemon sugar until well-combined, 3-4 minutes on medium speed. On low speed, mix
in egg,vanilla and lemon juice until smooth and well combined.

Mix in dry ingredients into wet just until combined. Chill dough 30- 60 minutes.

While dough is chilling preheat oven to 350 degrees. Drop by 1 tablespoon onto parchment lined
baking sheets 2 inches apart. Bake 11 minutes until bottom lightly browned. Leave on baking sheet 2-
3 minutes before removing to rack to cool. YIELDS: 30-32 cookies.

Glaze: Mix powdered sugar and lemon juice until combined and spreading consistency. Top each
cookie with glaze.
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