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Christmas Lookle Cutouts

BAKE: 350°F ® TIME: 8—10 min. @ SERVINGS: About 24—30 cookies
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* 3 cups all-purpose flour
| ° legg

. 2 tsp baking powder

e 1 tsp salt
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® 1 cup sugar

e ' cup (1 stick) butter, softened
| e 2 tsp vanilla extract

e 1 tsp anise oil (or anise extract)
o 2—4 thsp milk (as needed)

¢ Food coloring (optional)

e Extra flour for rolling |

In a large bowl, beat sugar and butter together until light and fluffy.
Add egg, vanilla extract, and anise oil. Beat until smooth.

In a separate bowl, whisk together flour, baking powder, and salt.

Gradually add dry ingredients to the creamed mixture, alternating with milk, mixing on low speed
until blended.
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© If desired, divide dough into portions and tint with food coloring.

@ Divide dough in half. Roll out on a floured surface about 1/4 inch thick.
@ Cut out cookies with cookie cutters and place 2 inches apart on ungreased baking sheets.
@ Bake at 350°F for 8—10 minutes or until set. Do not overbake.

© Cool on pans for 2 minutes, then transfer to wire racks to cool completely.
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Bubbies Tip:
Add sprinkles, colored sugar, or icing
{.-" for a festive touch. These cookies
stay fresh in an airtight container
for several days.
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