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Ingredients

o All-Purpose Flour - 2 & 3/4
cup

o Baking Soda - 1 teaspoon
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o Unsalted Butter - 1/3 cup S BB\B \(\\ ;
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o Salt - 1/2 teaspoon
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o Granulated Sugar - 1/3 cup
X
o Egg-1 {QQ \Q)éf
o Honey - 2/3 cup \(\Q
o Vanilla Extract - 1 teaspoon Q&_&) «}00\)
Instructions \}
o Preheat oven to 375°F.

o Whisk together the flour, baking soda, and salt in a bowl; set
aside.

o With a hand mixer set to medium speed, beat together the
butter and sugar until combined (about 2 minutes). Beat in the
egg, honey and vanilla and mix until combined.

o Add the dry ingredients and beat until mixture becomes
crumbly.

o Turn out dough on a lightly floured surface. Roll out dough to
1/4" thick and cut into shapes with a knife (or cookie cutter).

o Bake on a parchment lined baking sheet for 6-8 minutes until
golden. Pace on a wire rack to cool.
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