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fold line fold line
1/2 cup butter, soffened 1/4 tfeaspoon salf
1 cup sugar 1 large organic egg
1 fablespoon grated lemon zest 1/2 cup sour cream
1/2 teaspoon baking powder 1/3 cup fresh lemon juice
1/4 teaspoon baking soda 2 cups all purpose flour
Preheat oven to 375° F Line 2 or 3 baking sheets with parchment paper. In o
large mixing bowl beat the butter, sugar and lemon zest with an electric mixer on
medium speed until well combined. Scrope down the sides of the bowl with
rubber spatula fo make sure everything is well blended. Beat in the egg, sour
cream and lemon juice until combined. In a separate bowl, comine your dry
ingredients. (flour, salf, baking soda and baking powder). Combine the dry
mixture info the mixing bow! and blend with the mixer. Don't over beat. Drop
rounded fablespoons of dough about 3 inches apart onto prepared baking
sheets. Bake until the tops of the cookies are firm, about 8 fo 10 minutes. Remove
from the oven and fransfer cookies fo wire racks to cool completely.
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