Sprinkle Batter \
Cookies

Ingredients:

1% cups all-purpose flour

1% teaspoons baking powder
Y4 teaspoon salt

Y2 cup unsalted butter - softened to cool room temperature
% cup granulated sugar

1 large egg
1 %2 teaspoons pure vanilla extract

Y4 teaspoon almond extract
% cup sprinkles, Red, White and Blue

Procedure:

Preheat oven to 350 degrees F

Line two baking sheets with parchment paper

Whisk together flour, baking powder, and salt, set aside

Beat butter until smooth

Slowly pour in the sugar, mixing as you pour

Beat sugar and butter for a minute, until light and fluffy

Add egg, vanilla extract, and almond extract, mixing until
combined

Add in flour mixture and mix until just combined

Add %2 cup sprinkles and stir by hand until combined

Scoop a heaping tablespoon of dough and roll into a ball

Place % cup sprinkles on a plate cmd(;l press the tops of the dough
balls in additional sprinkles

Place dough balls onto prepared baking sheet about an inch apart

Bake for 8-10 minutes until the
edges are completely set, and
the centers should look slightly
under cooked (they will finish
cooking while cooling on the
baking sheet)

Place the baking sheets on wire
racks to cool




