LEMON CRACKLE TOP

COOKIES

A

9 min
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o A crisp top, a melt-in-your-mouth center, and the lemon 350°F
flavor hangs around like it owns the place. @ 20-24

INGREDIENTS:

*1/2 cup or 113g of Butter,
softened

* 80z or 226¢g of Cream Cheese,
softened

* 1.5 cups or 300g of Sugar

* 1tsp or 2.5¢ of Fresh Lemon
Zest

1 Large Egg

* 1tsp or 4.2g of Vanilla Extract

* 1 tsp or 4.2g of Lemon Extract

* 2.25 cups or 282g of AP Flour

*1/2 cup or 63g of Confectioners
Sugar (for dough)

* 3 tsp or 14.4g of Baking Powder

* About 1/2 cup or 63¢g

Confectioners Sugar (for

coating)
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INSTRUCTIONS:

Make the Dough: Preheat the oven to 350°F.

* Cream together in a mixing bowl the butter, cream cheese,
sugar, and lemon zest until fluffy.

 Thoroughly mix in the egg, vanilla extract, and lemon
extract.

* Add the flour, confectionary sugar, and baking powder
until incorporated.

* Form the resulting dough into 2” balls by using a scoop or
by hand, and roll in a separate bowl of confectionary sugar.
Coating each ball completely.

* Place each coated ball on a cookie sheet with parchment
paper. About 8 cookies evenly placed apart. Do not squish
down the cookies.

Bake at 350°F for between 9-12 minutes.

* Check at 9 minutes to see if done. They are done cooking
when the surface cracks on the top of the cookies come out
dry. If the cracks are still wet to touch, they are underbaked,
add another minute. Over-baking will result in a gummy
interior texture, so you might want to try a test cookie first.

* Remove from oven and allow to cool on the pan for 5
minutes before moving to a cooling rack.

EXCLUSIVE MEMBER RECIPE DROP #0'f




Each card is inspired by the stories we share on our channel.
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake?
Email a photo to kitchenintheshire@gmail.com and we might feature it in a community post!




