Recipe adapted from Joy of Baking.

Sables
1/2 cup, plus 2 T of bu er
1/2 c sugar
1 large egg
1 t vanilla extract
2 c all purpose flour
1/2 t baking powder
1/4 t salt
Preheat the oven to 350F. Beat bu er and sugar in a large mixing bowl un l fluﬀy. Add the egg and the
vanilla and beat un l mixed together.
In a separate bowl si together the flour, baking powder and salt. Slowly add the flour mixture to the
bu er mixture while bea ng un l incorporated. Do not over mix.
Transfer the dough on a lightly floured surface and knead a few mes. Divide the dough in half and
wrap each half in plas c wrap. Refrigerate the dough for at least an hour.
Once the dough is firm remove one half from the refrigerator and place on a floured surface. Roll the
dough un l it’s 1/4‐inch thick. Using a cookie cu er (fluted is tradi onal) cut out the cookies and place
them on a parchment lined baking sheet. Repeat with second half of dough. Once both halves of the
dough have been rolled and cut, place the baking sheets in the refrigerator for 15‐20 minutes.
Remove the baking sheets from the refrigerator, add crisscross pa erns with the nes of a fork if de‐
sired. Brush the tops of the cookies with an egg wash (mix 1 egg with 1 T water) and place on the cen‐
ter rack in an oven. Bake the cookies for 10‐14 minutes, or un l golden brown around the edges.
Cool cookies on a wire wrack and store in an air ght container for up to a week.
Makes about 2‐dozen large cookies or 3‐dozen small cookies.

Recipe provided by Eat, Play, Love. (www.ourfamilyfoodadventures.com)

