
Kaz Bake Vanilla Sugar Cookies
INGREDIENTS METHOD

2 eggs room
temperature
270 grams softened
butter
120 grams sugar
570 grams plain flour
½ teaspoon salt
2 Tablespoons Vanilla
Extract

1. In a stand mixer or hand held whisk, cream butter and
sugar together till combined, and the butter is slightly
paler.

2.Add eggs and vanilla and mix.  Scrape sides of mixer.
3.Add flour and salt, mix until combined to you get a

pliable dough. Do not over mix. If you are worried about
over mixing, when the dough almost comes together,
bring it together with your hands, so you can control the
mixing.

4.Roll out dough between baking sheets and use a rolling
guide to help you get the cookies uniformly level. 

5.Use your favourite cookie cutters to cut out the desired
cookie shapes you would like. Bake cookies at 160C (fan
forced) for 14 minutes. Oven temps vary, but if the
cookies browns, you have gone too far. 

Pro tips:
I use a 6mm guide to roll out my cookies. 
To ensure cookie dough remains tender and does not
become tough, you should limit re-rolling to a maximum
of two times (sometimes you can get away with 3 times).
Once you’ve rolled out the dough more than twice you
will find the dough can go a bit awry during baking. So I
do 2-3 rolls, and then the remaining dough I still roll and
cut but they are what I call bakers perks!
I usually turn the cookie tray around at the 10 minute
mark to get an even bake. This will depend on how
evenly your oven cooks. 

A TENDER, NOT TOO SWEET COOKIE, PERFECT WITH SWEET FONDANT ICING!



Kaz Bake Vanilla Sugar Cookies
Note: Weather and humidity affects the dough, so feel free to adjust the
amount of flour based on the feel. If it is too soft, add a little more flour. 

This recipe makes about a 1kg of dough, which is a lot of cookies, you may
want to make a half batch. Alternatively the dough freezes really well. I roll

out the dough in between sheets of baking paper and put in snaplock
sandwich bags in the freezer. Then you have dough at the ready in your

freezer! Keep the uncooked dough in the freezer for up to 3 months.

These cookies on their own are not overly sweet (I like them plain!) but
remember you are adding a sweet icing fondant on top, which is going to

balance it all out.
Now to the fun part!  Lets decorate!



1.Choose your desired colour fondant or make white fondant into your desired
colour using gel based colour. I love using the Bakels Pettinice coloured fondant,
as I prefer the taste, but any fondant will do. 

2.Knead the fondant to soften to make it easier to roll.  If its humid a mix of icing
sugar/cornflour sprinkled on the fondant/bench will help with stickiness.

3.Roll out fondant (recommend between baking sheets/mat if you are worried
about colour on your bench) and use a rolling guide to help you get the fondant
uniformly level. (I use a 3mm guide to rollout my fondant).

4.Use the same favourite cookie cutters to cut out the desired fondant shapes.
5.You can also add an embossing stamp here to include a message on your

cookies. I love Custom Cookie Cutters products, but there are many other great
products out there too!

6.Then you will need a small dish of boiled water from the kettle and a small
brush.

7.Using the brush I paint a little of the water onto the back of the fondant and
then stick the fondant on the cookie. Take care not to use too much water here.

8.Smoothing out the fondant on the cookie, but taking care not to ruin your
message or embossing.  Repeat with the rest of the fondant and cookies!

Kaz Bake Vanilla Sugar Cookies
DECORATING THE COOKIES



Your imagination is endless of what you can add to decorate the cookies, you can add
lustre dust, gold/silver leaf, sprinkles (use a little of the same water to adhere) so many
options! Any of your local cake supply stores will have great decorating ideas. There are

also a lot more cake decorating options in supermarkets too.

Have fun!

I hope you enjoy my gift to you! A small gesture to say thank you!
Thank you for giving me the greatest gift of creating Kaz Bake!
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