LEMON SOUR CREAM COOKIES
Medilee Kuchon. Austing, Texos
Makes obout 3%: dozen cookles
“These soft, cakelike cockies ore
my fomiy's most-ioved fragk-
fion." A simple confectioners’
sugar glaze makes them aven
better.
3 cups all-purpose flour
1 teaspoon baking powder
Va2 teaspoon baking soda
¥a feospoon salt
16 toblespoons (2 sticks)
fed butter, softened
1%  cups sugar
2 large eggs
1 cup sour cream
2 teasp grated | zest
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1. Adjust oven racks to upper-middie and lower-middie
positions and heat oven to 375 degrees. Line 2 baking sheets with
parchment paper. Whisk flour, baking powder, baking soda. ond
salt in large bowl.

2. With electric mixer on medium speed, beat butter and sugar
unti fiuffy, Add eggs. one at c"ime. and beat until incorporated
Reduce speed to low and beao! in sour cream and lemon zest.
Add flour mixture and mix until combined.

3. Refrigerate cough unti sightly frm, about | hour. Drop
rounded tablespoons of batter onto prepored baking sheets,
spacing cookies 2 inches apart. Boke until just golden around
edges, about 15 minutes, switching and rotating sheets halfway
through baking. Cool on baking sheets. Repeat with remaining
dough. {Cookies can be stored in airtight container for 3 days.)



