Happy Cookies
Recipe By Kim Kushner

Cooking and Prep:
h 35 m

1

Serves:

8

Contains:

Preference: Dairy

This is my absolute go-to recipe for cookies. There’s nothing like the perfect

Difficulty: Easy

sugar cookie, and these explode with bright colors from the sprinkles that are

Diet: Vegetarian, Pescetarian

folded into the dough, putting a smile on everyone’s face. I call them my “happy
cookies,” and I keep a batch of the dough in my freezer at all times. A plate of
these treats makes a great gift or snack – they are perfect with a cup of coffee or
a glass of milk. Makes about 40 cookies.

Ingredients (7)
Main ingredients
3/4 cup (6 ounces/185 grams) unsalted butter, at room temperature
1 cup (8 ounces/250 grams) sugar
4 large eggs
2 teaspoons Gefen Vanilla Extract
1 teaspoon Haddar Kosher Salt

3 and 1/2 cups (17 and 1/2 ounces, or 540 grams) all-purpose flour
1/2 cup (3 ounces/90 grams) colored sprinkles

Start Cooking
Prepare the Dough
1.

In a stand mixer fitted with the whisk attachment, beat together the butter and sugar on high
speed until creamy, about two minutes. Add three of the eggs, one at a time, beating on high
speed after each addition until combined. Add the vanilla and beat until combined, about two
minutes longer.

2.

Switch to the paddle attachment and add salt, and then add the flour, half a cup at a time,
beating on medium speed until the dough is soft and holds together without being sticky. Add
the flour gradually to achieve a smooth dough (you may not need all of it). Stir in the sprinkles.

3.

Divide the dough into two equal balls and wrap separately in plastic wrap. Place in the fridge
for at least one hour or up to three days.

Note:
The dough will keep in the freezer for up to one month. If using frozen dough, let it thaw in the fridge overnight or
for about one hour at room temperature. The dough should be cold when you cut out the cookies.

Shape and Bake
1.

Preheat the oven to 350 degrees Fahrenheit (180 degrees Celsius).

2.

Place a piece of Gefen Easy Baking Parchment Paper that is the same size as a baking sheet on
your counter and place a ball of the dough on the parchment. Place a second piece of
parchment over the dough. Roll out the dough a quarter inch (six millimeters) thick.

3.

Peel off the top parchment and use one or more cookie cutters to cut out shapes, spacing
them one inch (two and a half centimeters) apart. Alternatively, use an overturned glass to
cut out rounds. Keep the cookies on the parchment and pull away the excess dough.

4.

Shape the excess dough into a ball, place between parchment sheets, roll out a quarter inch
(six millimeters) thick, and cut out more cookies.

5.

Transfer the parchment paper with the cookies to a baking sheet. In a small bowl, beat the
remaining egg, then brush the cookies with it.
6.

Bake the cookies until golden, 10–15 minutes. Let cool on the baking sheet for 15 minutes,
then transfer to a wire rack to cool completely. While the first pan of cookies is baking, repeat
with the second ball of dough to make more cookies. Bake a third batch of cookies from any
excess dough scraps.
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