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Snickerdoodle Cookies

Makes: 24

Ingredients:

3 cups all-purpose flour

2 tsp cream of tarter

1 tsp baking soda

1 %2 tsp cinnamon

Y2 tsp salt

1 cup unsalted butter (softened to room temperature)
1 1/3 cup granulated sugar

1 large egg + 1 large egg yolk (room temperature)
2 tsp pure vanilla extract

Topping:

1/3 cup granulated sugar

1 tsp ground cinnamon

Directions:
1. Preheat oven to 375°. Line two large cookie sheets with parchment paper.

2. In a medium bowl, whisk together flour, cream of tartar, baking soda, cinnamon, and salt.

3. In a large bowl, beat the butter and granulated sugar together on high speed until smooth. Add
the eggs and vanilla extract. Beat until combined. Slowly add the dry ingredients to the wet
ingredients, continue mixing. Dough will be thick.

4. In a small bowl combine the granulated sugar and cinnamon for the topping. Roll cookie dough
into balls. Next, roll the cookie dough balls in the topping mixture. Sprinkle extra cinnamon on top if
desired.

5. Bake the cookies for 10 minutes. They will come put fluffy and soft. Use the back of a spoon to
lightly flatten the cookies while they are still warm.
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