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Foat butter argd suoar 8t hioh spesd until lioht arnd Fluffy, sbout 2 minubes,

Fodd pearut butter and best until thoroushly incorporated, shout 38 seconds. Scoraps down
Pl mcdd the soo, ard best until smooth, abhout 20 ssconds.

Im & laras bowl, whisk toosther flour, =alt and beking powder,

el dyy dnaredients to butter-suoar michurs 3
4omirte. Sorvaps down bowl, then add milk and
S8 meconcds,

o beat at low speed until dust combined, shout
bt st low speed, undil dust combined, sbout

Gather and press cdoooh booether, then divide indo 2 egusl plecss,

Uzing & sheet of sased paper, form sach piscs of doush into 3 loo aboot 1.3 in diameter.
Wrap loos tiobilu in plastic wrap and refrigsrats until fivme st least @ hours arod ue o 2
claus,

rabeat oven o 488 and lightly botter 2 laras baking sheets,
Dot sach log orosseise dindo L08Y thick slices and svvanos slhices U2Y apart on baking sheets,
Top sach cookis with & 172 t=pn dollop of Jam.

Bake urntil edoss are sliohtly browred and centers ave set, about 18 minutes,

Conl on shests 2 mingtes, then transfer o s rack and cool conplatelu,
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