old fashioned sugar cookies
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These are the wonderful sugar cookies that Grama Benesh is famous for.  She always cut these thick and baked until lightly golden, sprinkled with sugar.  Yummy!  The grandkids loved it when she baked and brought a batch of these during visits to Ohio, or when they were waiting for us when we made trips to Minneapolis!
INGREDIENTS:

½ cup butter
½ cup Crisco shortening

1 cup granulated sugar

1 large egg

1 teaspoon vanilla

½ cup sour cream
3-1/4 cups flour

1 teaspoon baking soda

½ teaspoon salt

1 cup sugar, for dusting
DIRECTIONS:
1. In a mixing bowl, mix butter, shortening and sugar for about 2 minutes.  Add the egg and vanilla, beating until light and fluffy.  Add sour cream and mix until just combined.  Scrape the sides and bottom of the bowl and mix again until completely combined.  Do not overmix.
2. In another bowl, whisk together the flour, baking soda, and salt.

3. Add the flour mixture to the wet ingredients, stirring gently just until combined.  

4. Chill dough. 

5. Preheat oven to 425°F degrees.  Line cookie sheets with parchment paper. 

6. On a well floured surface, roll dough out to ¼” thickness.  

7. Cut the dough with a 2" round cookie cutter(dip cookie cutter in flour for easy release) and place on prepared baking sheets. 

8. Sprinkle each round of dough generously with sugar. 
9. Bake for approximately 8 minutes, or just until edges have begun to turn golden.  DO NOT OVERBAKE!

10. Cool for one minute on pan, then  remove from pan to wire racks to cool. 

11. Store in a covered container in a cool and dry location (these also freeze well).
Yield: 4 dozen cookies
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