
 

Cut-out Cookie Recipes 
Shortbread Cookie Recipe 

1 cup butter 

1/3 cup granulated sugar 

1 tbsp vanilla extract 

2 ½ cups flour 

 

Slice butter and put it in a bowl. You can use a stand mixer, hand mixer, or just a bowl and fork 

(or pastry blender). Add in the sugar and vanilla and cream together. Once the butter mixture is 

creamed together, add flour and mix well. The dough will be really crumbly, but should stick 

together when squeezed into a ball. 

 

Divide the dough into thirds and make three balls of dough. The dough will soften up and get 

more pliable the more you work with it, so don’t be afraid of over working it. 

 

Roll the dough out between two sheets of wax paper. You want it to be about ¼” thick. If it gets 

rolled too thin, just pick up, reform your ball and roll it back out. 

 

Cut out the cookies with cookie cutters and put them on a baking sheet lined with parchment 

paper. You can put them really close because they don’t spread when they’re cooked. Bake at 

350°F for 9-13 minutes or until lightly browned around edges. 

 

When done, remove from baking sheet and cool on cooling rack. 

 

 

 

 



Sugar Cookie Recipe 

 

1 ½ cups flour 

2 cups granulated sugar 

4 eggs  

1 tsp vanilla extract 

5 cups flour 

2 tsp baking powder 

1 tsp salt 

 

In a large bowl, cream butter and sugar together until smooth. Beat in eggs and vanilla, mixing 

well. Stir in flour, baking powder and salt. Mix well. Chill for at least an hour. 

 

Preheat oven to 400°F and roll out cookie dough to ¼” inch thick. Cut out with cookie cutters. 

Place on baking sheet with parchment paper leaving 1” between each cookie. Bake for 6-8 

minutes. 

 

Cool on cooling rack. 

 

 

Simple Cookie Icing 

1 cup powdered sugar 

1-2 tbsp milk 

1 tsp vanilla extract 

 

Combine ingredients in a small bowl. If icing is too thin, add more powdered sugar. If icing is to 

thick, add more milk (a ¼ tsp at a time). 

 

This icing dries out quickly so put it in a ziplock bag. Cut one corner off to pipe icing onto cookie. 

 

Butter Cookie Icing 

4 cups powdered sugar 

½ cup butter (softened) 

3 tbsp milk 

2 tsp vanilla 

 

Mix butter and sugar together, add milk and vanilla.  Add more milk if necessary to thin.  Mix 

until well blended. 


