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Glazed lemon cookies



Ingredients

Butter, softened 1 cup/225g

Powdered sugar 1/2 cup/100g

Pure vanilla extract 1 teaspoon

Lemon Glaze 3 tablespoons

Flour 2 cups/250g 

Salt a little

For the cookies

Powdered sugar 1 cup/125g

Lemon Glaze 2 teaspoons

Lemon juice 1 table spoon

For the Lemon Glaze



Preparation

1. In a bowl mix together the softened butter and
powdered sugar until light and fluffy. 

2. Add the vanilla extract and lemon glaze.
     Mix well.

3. Gradually add the flour and salt, mixing until a soft
    dough forms.

4. Cover the dough with plastic wrap and refrigerate
     for 30 minutes to firm up.

5. Preheat the oven to 350°F/175°C and place
     parchment paper on a baking pan.  
     
6. Roll the dough into small balls (about
     1 tablespoon each) and place them on the baking
     sheet. 

7.  Slightly flatten each ball with your fingers.

8.  Bake for 15 minutes, or until the edges are just set but not browned.
 
9.  Let the cookies cool completely.

The Dough

The Glaze
1. In a small bowl, whisk together powdered sugar and lemon juice,

until smooth.

2. Drizzle or spread the glaze over the cooled cookies.

3. Let the glaze set for 15–20 minutes before serving.

4. Decorate with zest the top of cookies.


