
SUGAR cookie RECIPE
a Do not wash cookie cutters in a dishwasher. Hand wash only, using warm soapy water.

Detailed Cookie Cutter Tips & Techniques 
Working with detailed cookie (cutters that have designs in the center) may take a little bit of practice, but if 
you follow these tips, you'll get the knack quickly and will soon have beautiful cookies to eat and share. 

a  Dip the cutter in flour before each cut. If your cookie cutters have interior details,  
make sure the flour reaches these details.

a  For detailed cookie cutters (with internal details) flour your work surface liberally, then  
flour the surface of your cookie dough once rolled out. You will still have tasty, buttery cookies.

a  If you’re working with one of our detailed cutters, apply more pressure to the outside of the cutter  
than to the internal details. It doesn’t take much to make a detailed impression on the cookie surface.

a  If the cookie doesn’t release from the details at first, tap on the backside of the cutter with a  
tablespoon to help it release.

a  Store-bought cookie dough will not work. 
a  Of course, contact us if you have any questions or if we can be of any help.

Sugar Cookie Recipe 
1 cup of butter (room temperature) 1 1/2 cups of sugar
 2 eggs (room temperature)
3 cups all purpose flour
 1/4 tsp of baking powder
1/4 tsp of salt
1 tsp of vanilla extract

1.  Thoroughly mix the flour, baking powder, and salt in a small bowl and set aside for use later.
2.   Beat the butter on medium speed until creamy. Gradually add the sugar and beat until light and fluffy 

(about 1 to 2 minutes).
3.   Whisk the eggs and vanilla extract together in another bowl. Slowly add those ingredients to the butter/

sugar mixture. Blend on low to medium speed until the mixture is smooth. Scrape down the sides of the 
bowl as needed to ensure even mixing.

4.  With the mixer at low speed, gradually add the flour mixture and mix until just until incorporated.
5.   Separate the dough in half and flatten each half into a disk, then wrap each disk separately in plastic, and 

refrigerate. Having two separate disks will allow you to leave half the dough chilling while you’re cutting 
cookies from the other disk. Chill for at least 1 hour or until firm enough to roll without sticking.

6.   Position a rack in the center of the oven and preheat the oven to 375 degrees. Line two cookie sheets 
with parchment paper.

7.   Roll the dough on a well-floured surface to a 1⁄4 inch thickness or slightly thinner. It’s important that the 
cookies are NOT too thick so the impressions made by the cookie cutter details are not too deep.

8.   Cut out assorted shapes with your Lulukuku cookie cutters, following the techniques listed above. Care-
fully transfer the cookies to baking sheets with a spatula, leaving about 1 inch between cookies.

9.   Bake for 4 minutes, then start to check them regularly. Remove them from the oven when they’re lightly 
browned around the edges. Let the cookies cool 1 to 2 minutes on the cookie sheet before transferring to 
a plate or other surface. Let cookies cool to room temperature before decorating.
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