Dutch Sugar Cookies
From Bette Hagman’s

The Gluten Free Gourmet makes Dessert
2 ½ cups Featherlight Mix (or 2 cups GF flour and ½ cup corn starch)

1 tsp baking powder

2 ½ tsps xanthan gum

1 tsp salt
1 cup sugar

1 cup Butter Flavor Crisco

1 egg or ¼ cup liquid egg substitute

2 tsps vanilla


¼ cup (or more) potato starch for kneading

Preheat oven to 350˚. Have on hand 2 ungreased cookie sheets.


In a small bowl, whisk together the flour mix, baking powder, xanthan gum, and salt. Set aside.


In the bowl of your mixer, cream the sugar and Crisco. Beat in the egg and vanilla. Add the dry ingredients, mixing enough to combine. The dough will be a soft ball. With your hands, knead in enough of the potato starch to make the dough easy to handle and roll out.

Using about half at a time, place a piece of plastic wrap over the ball and roll out to about 1/8” thickness. Cut into desired shapes and place on pan. Decorate with colored sugars before baking or use frosting to decorate after baking. (We also use a cookie stamp, making a ball first, then stamping design / we also use a cookie cutter and then paint with evaporated milk colored with solid food coloring, then sprinkled with sugar)(With this dough, you can use all the scraps. Just scrape them together and roll out again. They will not get tough.)


Bake for about 13 minutes. Cool very slightly before removing from pan. Makes 3 dozen 2 ½” cookies.

Nutrients per cookie: Calories 140, Fat 7 g, Cholesterol 5mg,
 Sodium 75mg, Carbohydrates 18g, Protein 1g.
