
The World’s Easiest Sugar Cookies! 
So easy!  No rolling dough!  Mix, refrigerate, drop on 

cookie sheets, and bake. The hardest part is waiting for 

them to cool before eating! 

This recipe will make 4 dozen 1 tablespoon-sized 

cookies, or 2 dozen 2 tablespoon-sized cookies.  Of 

course, you will need to adjust the baking time 

depending on the size. (Pictured here are the larger 

cookies.) 

INGREDIENTS: 

 2 ¾ Cups All-purpose Flour 

 1 Teaspoon Baking Soda 

 ½ Teaspoon Baking Powder 

 ¼ Teaspoon Salt 

 1 Cup Butter (or Margarine), Softened at Room Temperature 

 1 ½ Cups White Sugar 

 1 Egg 

 1 Teaspoon Vanilla Extract 

DIRECTIONS: 

1. In a medium bowl, whisk together flour, baking soda, baking powder and salt. Set aside. 

2. In a large bowl, or in the bowl of a stand mixer, cream together the butter and sugar until 

smooth and light.  Beat in egg and vanilla until combined. 

3. Gradually blend in the dry ingredients.  Refrigerate the dough for ½ hour to firm up. Preheat 

oven to 375 degrees. 

4. Roll tablespoons (or 2 tablespoons) of batter into balls and place on ungreased cookie 

sheets…12 of the smaller cookies or 6 larger ones per cookie sheet. 

5. Bake 2 sheets at a time in a preheated 375 degree oven, rotating the sheets halfway 

through to promote even baking.  Bake small cookies for 10-12 minutes and large cookies 

for 12-14 minutes, or until cookies “crackle” on top.  Let stand on cookie sheets for 2 

minutes before removing them to wire racks to cool completely. Enjoy! 


