Basic Christmas Cookie Dough

(Makes about 10 dozen cookies)

1% cups butter softened
% cups shortening

Y2 cup light brown sugar
2 2 cups white sugar

4 eggs

4 teaspoons vanilla

4 %, cups flour

1 teaspoons salt

2 teaspoons baking soda

Instructions:

1.
2. Add the sugars until light in color - it will take about 2-3 minutes.

3.

4. To avoid using a separate bowl for the dry ingredients you can add half the flour and

In a large stand mixer, combine the butter and shortening.
Mix in the eggs, one at a time and the vanilla.

then the salt and baking soda. Add the remaining flour and mix until it is mixed well.

If you are not going to add anything to the batter you can scoop tablespoon sized balls of
cookie dough on to a cookie sheet.

Bake at 375 degrees for 9-11 minutes.

| love this cookie dough because you can add anything to it to change the flavor without a lot of
work. The cooking time stays about the same but always check it around 9 minutes - it's better
to under cook vs. over bake the cookies.

Mix-In Ideas (measurements will be based on the amount of dough you use)

White Chocolate Chips and Macadamia Nuts

Holiday Chocolate chips

Sprinkles

Roll in Sugar

Add red food coloring to part of the dough and make any canes
White Chocolate Chips and Cranberries

Toffee Chips

Drizzle with melted chocolate after they are baked









