The Best Sugar Cookies
 

Blend together with mixer: 

1/2 c. butter

1/2 c. butter flavored crisco (I buy the things that look like bars.)

1 c. sugar

 

Add: 

1 egg

1 Tbsp. cream or milk

1 tsp. vanilla

 

Mix in (still with mixer):

3 c. flour

1 1/2 tsp. baking powder

1/2 tsp. salt

 

Form into a ball with your hands (or two balls) and roll out. Cut into designed shapes. 

What I do often when I want the cookies but don't have a lot of time and don't really care about the shape is to form the dough into a log in a sheet of wax paper or saran wrap.  Pat it so that the log is uniform and nicely rounded into a good size for cookies. Then slice and bake.  Cool and then frost.

 

Frosting:
Mix together: 

3 c. powder sugar

1/2 c. soft butter

1 1/2 tsp. vanilla

3 Tbsp. milk

 

 

