preheat oven 4o 350°
Trv-Tone Light BUlb Cookies
3 cups wibleached, all-pwpose Flowr | eqq
2 4easpoons baking powder /M ‘tSp pwe \/a,nﬂ\& extra,ct
| cup svqar, scant /2 4sp pore alwond extract

Cm R i S

| cvp (salted) butter, room tewp

Combine Flowr + baking powder, set a,s.c/ e

Cream svgar and lbvtter. =

Add the eqq and extracts- wix

Gradvaly add the Fow wixture and boat \JUS‘(’, wvc.\ cOwhnec{
scraping down the bow\, especialy the looJcto\m

The dovgn Wil be crumbly, so knead toqether With Yowr hands



as Yovu Scoop it ovt of the bowl for roling

Rol on 2 Fovwred swrface 4o abovt I/M" to 3/8" thck
Regularly dip Yowr cvtter and pattern press in Flow
push cutter FUllY throvgh the dovgh sheet

Then insert the one press into the cutter and fFirmly push + rvo
desian into dovgn  Carefily ift away cutter and the press.
 using Fowr dusted thin spatva, transfer to a varchment-ined or
non-stick baking sheet. For best reslts, freeze each tray of
cookies on the baking sheet For SH0 winvtes before baking
Bake For 1012 winvtes witl just beg 4o tun lght goden brown Let
st a fFew wmin on the sheet, then transfer to rack.
Codl, then decorate if desired. Store in air-tight container.



Light BUb Cookies, continved

The Tru-Tone Blbs cookie is perfect without decoration
or wWith a lght icing gaze.

The CT bdb is the perfect base for coored icing =
Edide qold leaf for the threaded base?

Place container n freezer for the asting freshness.
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