
Lofthouse-Imitation Sugar Cookies 

 
Dough Ingredients 

› 1 cup butter 

› 2 cups sugar 

› 2 eggs 

› 3 tsp. vanilla 

› 1 cup sour cream 

› 1 tsp. salt 

› 2 tsp. baking soda 

› 5 1/2 cups flour 

 
Preparing the Dough 

1. Preheat oven to 375°Fahrenheit. 

2. In large mixing bowl, cream butter and sugar. 

3. Add eggs and vanilla to mixture. 

4. Whip in the sour cream. 

5. In a separate bowl, mix salt and baking soda into the flour for equal distribution! 

6. Slowly add and mix all the flour mixture into the large mixing bowl. Dough is complete! 

 
From Dough to Cookies 

1. Generously sprinkle flour onto a flat surface. Place the dough onto the flat surface and sprinkle the top 

     of it with more flour. 

     Feel free to divide the dough to make the rolling easier. 

2. Begin to roll the dough out. Leave dough 1/4 of an inch thick. 

3. Cut out your cookie shape and then transfer cookies onto a cookie sheet that is lined with wax paper or 

    has been greased and floured. 

4. Bake for 10-12 minutes. Cookies should fluff up and won’t look done when you take them out, but 

    that’s how they’re supposed to be to be completely soft. You can bake them for a couple more minutes 

    but don’t let them brown! If you let them brown, they will be slightly crunchy.  

5. Let the cookies cool for about 5 minutes and then transfer them to a cooling rack or other even surface. 

    Let the cookies cool completely. 

6. When the cookies are completely cooled, add icing and sprinkles. (see below for 2 icing recipes) 

7. Place on a pretty dish and serve! 

**The number of cookies you make depends on the thickness of the dough you rolled out and the size of 

the cookie. I rolled the dough out about 1/4 of an inch thick and made about 4 dozen average-sized 

cookies with this recipe.** 

  



 

 

 

Buttercream Icing 
Ingredients: 

› 1/2 cup butter, softened 

› 4 cups powdered sugar 

› 2 tsp. vanilla extract 

› 1/4 - 1/3 cup milk 

Directions:  1. In a mixing bowl, cream butter, sugar and vanilla.  

   2. SLOWLY add in milk until it is at your desired consistency. **Be careful here! Too  
    much milk will make your icing runny and will run down the cookie.**  

   3. Add in food coloring if you so desire.  

   4. You can now decorate your cookies!  
 

**If you wish to harden the icing, leave cookies with icing to dry in a room 

temperature environment until they harden to your liking. The icing shouldn't gloss 

over, just harden.** 

 

 

  

 

 

 

Glossy-Finish Royal Icing  
Ingredients: 

› 1 1/2 cups confectioners’ sugar 

› 1/2 tsp. vanilla extract 

› 1 tsp. light corn syrup 

› 2 - 2 1/2 Tbsp. room temperature water 

› Pinch of salt 

 

Directions: 1. Mix sugar, vanilla, salt and corn syrup.  

   2. SLOWLY add in water until it reaches your desired consistency. Leave it somewhat 
    thick. **Be careful here! Too much water will make your icing runny and will run 

    down the cookie.**  

   3. If you wish, add food coloring in.  

   4. Start decorating your cookie!  
 

**If you wish to harden the icing, leave cookies with icing to dry at room temperature 

until they harden to your liking. (I hardened mine for 4 hours and it was firm yet 

soft.) Icing will gloss over as well as harden.** 

 


