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Ingredients 

1 pound Butter 

3 cups Granulated sugar 

1 teaspoon Lemon extract 

2 Tablespoons Lemon Juice (fresh squeezed) 

4 large Eggs 

5 cups All-purpose flour 

2 cups Powdered sugar 

1 teaspoon Kosher salt 

2 teaspoons Baking soda 

 

Preheat oven to 350° F 

1. Cream the butter and sugar together until light and fluffy.  I use my Kitchen Aid Professional stand mixer, 

starting out on a fairly low setting – making sure to soften up the butter pretty well before adding the 

granulated sugar, lemon extract, and lemon juice.  Once these are all incorporated fairly well, kick the speed on 

the mixer up to medium-high and allow ingredients to get to a light and fluffy consistency. 

2. Add the eggs one at a time with the mixer going at a low speed.  Allow a little time to make sure the eggs are 

incorporated thoroughly. 

3. Mix together the dry ingredients.  You can sift them if you feel the need.  Turn the mixer off, add the dry 

ingredients, and then turn the power back on – on the lowest setting.  Mix just until the ingredients are 

completely integrated.  Turn the mixer off, remove the guard and paddle, and scrape the bowl down.  Return 

the paddle and guard and mix a few more times to be certain everything is completely blended. 

4. I like to use a cookie dough scooper.  I use the smallest size I own – it scoops about a scant Tablespoon of dough 

at a time.  These cookies spread a LOT – so give them plenty of space. 

5. Roll each cookie in granulated sugar before placing on baking sheet.  Bake at 350° F for 11 minutes. 

Notes: 

Very important:  these go from being perfectly done to burnt in quick order. 

Allow to cool completely before eating. 


