
ingredients
1 cup unsalted butter at room temperature
1 cup granulated sugar
1 egg
1 egg yolk
2 tsp vanilla extract
3 cups all purpose flour
1½ tsp baking powder
½ tsp fine salt
Baking sprinkles

instructions
1. Preheat the oven to 325 degrees. Prepare baking sheets with parchment paper.
2. In a large bowl, beat the butter & sugar & light & fluffy using a hand mixer.
3. Add in the egg, egg yolk & vanilla. Beat until well combined.

WILLOWBROOK’S  
Sprinkle Sugar Cookies

Cook Time: 15 mins.
Prep Time: 20 mins.
Total Time: 35 mins.



4. In a separate medium bowl, whisk together the flour, baking powder & salt.
5. Add half of the flour mixture to the butter mixture & gently mix on low speed. Once the flour is  

absorbed, add the remainder of the flour mixture & mix until just combined. 
6. To roll out the dough, start with about 1/4 of the dough & roll out on a lightly floured surface  

(ensuring your rolling pin is also lightly floured).
7. Roll to a ¼ inch thickness. Cut using your desired cookie cutters. 
8. Use a spatula to lift the cookies off the surface & place the cookies on the prepared cookie sheet. 
9. Sprinkle tops of cookies with baking sprinkles.
10. Bake for 11-13 minutes. 
11. Allow to cool on the pan for 5 minutes & transfer to a baking rack to finish cooling.

tips
• Ensure the butter is at room temperature. Try taking the butter out of the fridge at least 2 hours 

before mixing. Avoid microwaving butter for this recipe. 
• Scrape down the sides of the bowl often while you’re mixing. This will ensure all ingredients are  

blended properly.
• Roll the cookie dough evenly. Approximately ¼ inch thickness all around.
• Don’t over bake. Since all ovens vary, we suggest starting your timer with 10 minutes and see how 

they look. These cookies are done when they are barely golden brown on the edges.


