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Frehosat owven to 3530 and line 2 cookis sheets with parchment. Oream bobber andd susars

Y

tomether until labt and Floffy, S-4 mingbes, Mix in eoo and vanilla.

Im another boml, whisk together flour, cornstarch, baking sods and salt, thern add misture
toowelt ingrdients argd mic until smooth. Dough will be thick.

Uzirmg & s=mall scoop, place tablespoon balls of doush onto pavchment. Fress down o flatien

£
=liohtlu. Bake until edass starvt o brown, 918 minubes,
Eamows from overn argd let ool 253 mingtes, then trarnsfer o cooling rack o ool conpleatelu,

Make frosting. Best ovean chesse urtil smoothe Add powdered suser and vardlls arnd mis until
smothn

Foub suger inbo & =mell bowl. Spresd s teblssppon of frosting on esch cookis, then prass
imto sunar, coating Yrosting with sugar.

Just befors serwing uss & toroch o caranslizes sunar on bop, then set azics o cool. Stors
ire frdcos for o to 4 dags,

Desoriptiorns Yoookiss® Yields v48°



