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Total Time: 35 minutes35 minutes35 minutes35 minutes

Prep Time: 20 minutes20 minutes20 minutes20 minutes

Cook Time: 15 minutes15 minutes15 minutes15 minutes

ingredients (Servings: Makes 3 1/2
dozen (42) cookies)
Ingredients for Classic Sugar Cookies :2
cups all-purpose flour

1 teaspoon baking powder

1/2 teaspoon salt

1 cup granulated sugar

1/2 cup butter, softened (1 stick)

1 large egg

2 teaspoons vanilla extract
plus:4 teaspoons ground cinnamon, divided

1 teaspoon ground ginger

1/4 teaspoon ground nutmeg

1/4 teaspoon ground cloves

1/2 cup dark brown sugar

1 large egg

2 teaspoons powdered sugar for dusting

1 cup dried cranberries, optional
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directions
step 1: Place the baking rack in the center
of the oven and preheat it to 350 degrees F.

step 2: In a medium bowl, sift together (or
stir with a whisk to combine) 2 teaspoons
cinnamon and all the ginger, nutmeg and
cloves, flour, baking powder and salt. Set
aside.

step 3: In a large bowl, add the granulated
and brown sugar and butter. With an
electric mixer on medium speed, beat
together the sugar and butter until the
mixture is fluffy, about 2 to 3 minutes,
scraping down the sides of the bowl with a

rubber spatula when necessary. The mixture
should resemble coarse, moist sand.

step 4: Add the 2 eggs and the vanilla
extract to the sugar and butter mixture from
step 3. With the mixer on low speed, beat to
combine until the mixture is smooth, about
1 minute. Scrape down the sides of the bowl.

step 5: Add the dry ingredients from step 2
to the wet ingredients and beat with the
electric mixer on low speed until the
mixture is just combined, about 1 minute.
Do not overbeat. Stir in the dried
cranberries, if desired, with a spoon or
spatula. The raw cookie dough, wrapped in

Saran™ Premium Wrap, can be frozen for
up to 1 month or refrigerated for up to 1
week.

step 6: Drop rounded tablespoons of
cookie dough 3 inches apart onto an
ungreased cookie sheet. Bake 12 to 15
minutes, until the edges of the cookies just
begin to turn very light brown. If you are
baking two cookie sheets at the same time,
switch the top and bottom sheets halfway
through baking.

step 7: Remove the cookie sheets from the
oven and let them rest for 1 minute on a
cooling rack. Using a flat spatula, transfer
the cookies to the cooling rack to cool
completely before storing them.

step 8: Lightly sprinkle or dust the cookies
with powdered sugar and the remaining 2
teaspoons of cinnamon.


