Cookies for FRLA     X1 = 50 4” cookies

Cookie dough
1# sugar
2# butter, soft
3# flour
4 eggs
Creaming method.
With a paddle, cream the butter and sugar until smooth and lightened slightly. 
Add the eggs and mix completely. Scrape the bowl as necessary making sure to get all the way to the bottom.
Add the flour and mix until completely incorporated.

Royal Icing (egg whites)
2# 10X (powdered/confectioner’s sugar)
6 oz whites
1/8 tsp Cream of tartar or 1 tsp lemon juice
Lightly whip the eggs whites with a paddle attachment until frothy.
Lower the speed and gradually add the powdered sugar.
Add the lemon juice or cream of tartar.
Mix on medium-high speed for 5 minutes.
Cover with a damp towel and plastic wrap to keep it from drying out.

Royal Icing (meringue powder)
Substitute 2.5 ounce meringue powder mixed with 8 ounces of cold water for the egg whites above.
Proceed as above.

Royal icing can be thinned to desired consistency by carefully adding water or lemon juice.
