
North Pole Lemon Cookies
Ingredients:

2 ½ cups all-purpose flour
¾ cup granulated sugar
2 ½ teaspoons baking powder
½ cup vegetable oil

1.Preheat oven to 350*. Line two baking
sheets with parchment paper.

2.Mix all ingredients together until a
smooth batter forms. 

3.Scoop the dough into 1½-inch balls
and place them about 2 inches apart.

4.Bake for 12–15 minutes. 
5.Allow the cookies to rest 5 minutes

then transfer to a wire rack.
6.Once cooled, top with icing.

Directions:

Let your table bloom with laughter and love.

½ cup milk
Pinch of salt
3 tablespoons lemon juice
1 teaspoon lemon zest
1 large egg



Vanilla Icing
Ingredients:

½ cup unsalted butter, 
at room temperature

2 cups powdered sugar

1 ½ teaspoons vanilla extract

1. In a stand mixer (or with a hand
mixer), cream the butter until
smooth and fluffy.

2.Gradually add the powdered sugar,
mixing until fully incorporated

3.Mix in the vanilla extract.
4.Add the milk and continue beating

for 3–4 minutes until light and
creamy. 

Directions:

Let sweetness bloom in the simple things.

2 tablespoons milk


