
Ingredients

Lemon {Citrus}
Cookie Recipe

Remove the tea towels and observe the dough mixing; 
ZKHQ�LW�FOXPSV�DURXQG�WKH�SDGGOH�DWWDFKPHQW�LW·V�UHDG\�¬�
,W·V�DOVR�LPSRUWDQW�DW�WKLV�VWDJH�QRW�WR�RYHU�PL[�WKH�GRXJK�
(the glutens in the flour develop and the dough can 
EHFRPH�WRXJK��
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SDUFKPHQW�SDSHU�¬3ODFH�RQ�D�EDNLQJ�VKHHW�DQG�LQWR�WKH�
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��¬5ROO�RXW�WKH�GRXJK�IXUWKHU�LI�\RX�QHHG�WR��DQG�FXW�RXW�
FRRNLH�VKDSHV��3ODFH�RQ�SDUFKPHQW�SDSHU�OLQHG�EDNLQJ�
VKHHW�¬�5H�UROO�VFUDSV�DQG�UHSHDW�

��¬3XW¬FRRNLH�GRXJK�VKDSHV�EDFN�LQWR�WKH�IULGJH�IRU����
PLQXWHV�WR���KRXU�WR�FKLOO�DJDLQ�¬�7KH\�ZLOO�WKHQ�KROG�WKHLU�
VKDSH�EHWWHU�ZKHQ�EDNHG�
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WKH�VL]H�RI�\RXU�FRRNLH�

���¬/HW�FRRNLHV�FRRO�WR�URRP�WHPSHUDWXUH�DQG�GHFRUDWH�

Instructions

2  cups butter (at room temperature)
zest of one lemon (lime or orange)
3 Tbs real lemon (lime or orange) juice

2 cups sugar
2 large eggs
5 cups flour
1 tsp salt

��¬&UHDP�WKH�EXWWHU�DQG�VXJDU�WRJHWKHU�LQ�WKH�ERZO�RI�DQ�
HOHFWULF�PL[HU�RQ�ORZ�WR�PHGLXP�VSHHG�¬��8VH�WKH�SDGGOH�
DWWDFKPHQW��¬�0L[�XQWLO�WKRURXJKO\�LQFRUSRUDWHG�²�IRU�DERXW�
RQH�PLQXWH�¬6FUDSH�GRZQ�WKH�VLGHV�RI�WKH�ERZO�ZLWK�D�SODVWLF�
VSDWXOD�DQG�PL[�DJDLQ�IRU�D�IHZ�VHFRQGV�PRUH��2YHU�PL[LQJ�
WKH�EXWWHU�DQG�VXJDU�LQ¬WKLV¬VWHS¬ZLOO�FDXVH�WRR�PXFK�DLU�WR�EH�
LQFRUSRUDWHG�LQWR�WKH�GRXJK�¬�,I�\RX·G�OLNH�D�OLJKW�DQG�IOXII\�
FRRNLH��WKDW·V�LGHDO��KRZHYHU�WKH¬GRXJK�ZLOO�VSUHDG�PRUH�
GXULQJ�EDNLQJ�¬QRW�LGHDO�LI�\RX·G�OLNH�WKH�FRRNLH�WR�KROG�LWV�
VKDSH�

��¬$GG�HJJV�VORZO\�DQG�PL[�¬�6FUDSH�GRZQ�WKH�ERZO�ZLWK�
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��¬$GG�DOO�RI�WKH�IORXU�PL[WXUH�WR�WKH�ERZO�¬�3ODFH�D�ODUJH�WHD�
towel or two VPDOO�WHD�WRZHOV¬EHWZHHQ�WKH�HGJH�RI�WKH�ERZO�
DQG�WKH�HOHFWULF�PL[HU�VR�WKDW�WKH�IORXU�ZRQ·W�HVFDSH�¬0L[�RQ�
ORZ�VSHHG�IRU���VHFRQGV�¬


