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YOU'LL NEED:
1/4 CUP BUTTER
1/2 TBSP VANILLA EXTRACT
1TBSP SOUR CREAM
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1EGG YOLK 1EGG YOLK 1EGG YOLK
1. CREAM SUGAR + BUTTER 1. CREAM SUGAR + BUTTER 1. CREAM SUGAR + BUTTER
2. ADD YOLK + VANILLA, MIX 2. ADD YOLK + VANILLA, MIX 2. ADD YOLK + VANILLA, MIX
3. ADD SOUR CREAM, MIX 3. ADD SOUR CREAM, MIX 3. ADD SOUR CREAM, MIX
4. ADD THIS FLOUR MIXTURE 4. ADD THIS FLOUR MIXTURE 4. ADD THIS FLOUR MIXTURE
5. MIX UNTIL IT CURDLES 5. MIX UNTIL IT CURDLES 5. MIX UNTIL IT CURDLES
6. MIX DOUGH INTO A BALL 6. MIX DOUGH INTO A BALL 6. MIX DOUGH INTO A BALL
WITH YOUR HANDS WITH YOUR HANDS WITH YOUR HANDS
7. ROLL OUT + CUT COOKIES 7. ROLL OUT + CUT COOKIES 7. ROLL OUT + CUT COOKIES
8. BAKE FOR 9 MINUTES AT 8. BAKE FOR 9 MINUTES AT
350 AND ENJOY! 350 AND ENJOY!

8. BAKE FOR 9 MINUTES AT
350 AND ENJOY!
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