cinnamon candy cane cookies
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Another family favorite that we hope you will love as much as we do!  

These take a little bit of time and patience – but they are a tender butter cookie and wonderful shape for Christmas!  You can also sprinkle sparking sugar on top before baking

INGREDIENTS:

1 cup butter, softened

1 cup confectioners' sugar

1 egg (room temperature)
1/2 teaspoons almond extract
1 teaspoon cinnamon extract
1 teaspoon vanilla extract

1/2 teaspoon salt

2 1/2 cups all-purpose flour

red gel food coloring
green gel food coloring

OPTIONAL:  Sparkling/Sanding Sugar
HOW I MAKE THESE:
1. In a mixer bowl or by hand, cream butter and confectioners' sugar until light and fluffy, about 2 to 3 minutes. Beat in egg, almond extract, cinnamon extract, vanilla, and salt. Blend flour into mixture in several additions, beat until just combined.

2. Remove half the dough from the bowl. Blend red food coloring into the half remaining in the bowl until the coloring is even. Cover dough a kitchen towel to keep it from drying out as you work. Blend green food coloring into remaining half of dough and blend until coloring is even.  

3. Use a floured teaspoon to measure 1 teaspoon each of white and red dough for each cookie. Roll into 4-inch ropes on a lightly floured surface. Place a red and white rope side-by-side, press together lightly and twist to form a spiral. 
4. OPTIONAL:  Sprinkle with sanding/sparkling sugar before baking.

5. Place on prepared cookie sheets. Curve top down to form handle of a candy cane. 
6. Bake until set, about 9 minutes (edges will just be starting to turn golden).  Remove from oven and allow to cool on pan for 5 minutes.  Store on parchment paper in an airtight container.
YIELD:  3 dozen cookies
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