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Butter Cookie

ingredient

1.Salted butter 130 grams
2. Sugar 75 grams

3. 1Egg

4. 1 Tsp. Baking powder
5. 150 grams Cake flour
6. 1 Tsp. Vanilla extract
For 20-30 pieces
Duration : 40 minutes

How to make

1. Warm the oven at 175-180 degrees.

2. Beat the butter until smooth.

3. Add sugar and mix until well combined.
4. Put egq and vanilla extract. Keep mixing

5. Sift cake flour and baking powder into

well combined mixture.
6. Stir until well combined.

7. Put in a piping.

8. Squeeze in a buttered tray.

9. Bake for 16-18 minutes (or longer until done).
10. Set aside on a rack_to cool.
11. Keep in a container.




