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CREATIVE CUT-OUT COOKIES

INGREDIENTS DIRECTIONS

DT ] 1. Grease baking sheet and preheat oven to

1% cups organic evaporated 400°F.

SESipes Gl 2. Cream the butter and cane juice crystals

3¢ together until light and fluffy. Blend in

1-3 drops Orange, Lime, eggs and essential oil (if using) and beat

Grapefruit, or other citrus well. Sift together the Einkorn Flour and

e (i) baking powder; add to the creamed
mixture. Add the milk and vanilla; mix well.

3. Cover and chill for 1-2 hours.

4. Rollto Y inch thick and cut with cookie
cutters dipped in flour. Place on a greased
baking sheet and bake in preheated oven
for 6-8 minutes.

3 cups sifted Einkorn Flour

3 teaspoons baking powder

1 tablespoon milk of your

choice

2 teaspoons vanilla extract

GRANDMA'S FESTIVE THUMBPRINT COOKIES

INGREDIENTS DIRECTIONS

¥ cup butter, softened 1. Preheat oven to 375°F.

BRAne ] 2 In @ medium bowi, cream together the

butter, cane juice crystals, egg, and
essential oil (if using).

1-3 drops Tangerine, Oran 3. Gradually mix in the Einkorn Flour.
Lemon, or other citrus 4,

juice crystals

Roll dough into T-inch balls. If dough is
too soft, refrigerate for 15-20 minutes.

essential oil (optional)

1% cups Einkorn Flour Place balls 2 inches apart onto an

[Py e —— ungreased baking sheet. Use your thumb

flavor to make a well in the center of each
cookie. Fill the hole with % teaspoon of
preserves

5. Bake for 8-10 minutes in the preheated
oven until golden brown. Remove from
baking sheet to cool on a wire rack.




