                                BEST IN THE WEST SUGAR COOKIES
1 1/2 Cup sifted powdered sugar

www.ClassicCakeDecorations.com
1 Cup margarine (soft) 

1 egg

1 tsp. vanilla flavoring 

1/2 tsp. almond flavoring

2 1/2 Cups flour 

1 tsp. baking soda

1 tsp. cream of tartar 

Cream together sugar & margarine. Mix in egg & flavorings. Blend together dry ingredients. Gradually add to sugar mixture. Blend well. Chill 2 – 3 hours. 
Divide dough in half. Roll out on to a lightly floured board 3/16” thick.  
Cut shapes.  Bake on a PARCHMENT PAPER lined cookie sheet for 7 – 8 minutes at 375 degrees.        DO NOT OVER BAKE. 
** FOR BEST RESULTS USE A PASTRY CLOTH & ROLLING PIN COVER ** 

ICING:
1 C powered sugar

1/4 tsp. salt

1/2 tsp. almond flavoring (or flavoring of choice) 

Add milk to desired spreading consistency. Color it with food coloring of your choice. 

Sprinkles, candy, or colored sugar may be added for desired decorating effect. 
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