CHEWY LEMON SUGAR COOKIES

(from Scientifically Sweet)

2 cup (1509) salted butter, softened

1 cup plus 2 tbsp (225g) granulated sugar
2 tablespoon lemon zest

1 large egg room temperature

1 large egg yolk room temperature

1 tablespoon (15ml) lemon juice

1 teaspoon (5ml) pure vanilla extract

2 cups (284g) all-purpose flour

% teaspoon baking soda

¥4 teaspoon baking powder ee notes in above FAQ section for baking powder quantity alternatives)

V4 teaspoon salt

Lemon Sugar:
3 tablespoon (40g) granulated sugar

1 teaspoon lemon zest

Combine soft butter, sugar and lemon zest in a large bowl and use a stand mixer fitted with the paddle

attachment, scraping down the sides of the bowl as needed.

Scrape down the sides and bottom of the bowl, then add the egg and mix until well incorporated. Add

egg yolk, vanilla and lemon juice then mix until smooth and creamy.

Combine flour, baking soda, baking powder and salt in a medium bowl and whisk to blend evenly.

Add the dry ingredients to the bowl with the butter mixture and fold it in until evenly incorporated. The
dough will be soft but not sticky at this point.

Cover the bowl and refrigerate the dough for 2 hours.

Heat the oven to 350°F. Line two large cookie sheets with parchment paper. Make the lemon sugar.

Combine sugar and lemon zest in a small bowl and rub it together until the sugar smells fragrant.

Use a cookie scoop to portion dough and roll into smooth balls. Roll the balls of dough in the sugar so

they are evenly coated.

Place dough balls on the lined baking trays spacing them 3 inches apart and bake for 9-11 minutes until

lightly golden on the edges and still slightly soft in the middle.



