
 

 

 
 
 

Recipes 
 

 

Call the ATCO Blue Flame Kitchen home economists, Monday to Friday, 10 a.m. to 4 p.m. 

■ Edmonton area 420-1010  ■ Lloydminster toll-free 1-306-825-5010  ■ Other locations in Alberta toll-free 1-877-420-9090 

To purchase cookbooks, call the order desk toll-free 1-800-840-3393 

For cooking ideas and great recipes, visit our web site at www.atcoblueflamekitchen.com 

 
 

THE PERFECT SUGAR COOKIE 
 
 1 cup butter 3 1/2 cups flour 
 1 1/2 cups sugar 2 tsp cream of tartar 
 3 eggs 1 tsp baking soda  
 1 tsp vanilla 1/2 tsp salt  
 
Cream butter.  Add sugar gradually, creaming until light and fluffy.  Add eggs, one at a time, beating after each 
addition.  Stir in vanilla.  Combine dry ingredients.  Add gradually to creamed mixture.  Chill dough 3 - 4 hours.  Roll 
on well-floured surface to 1/8 - 1/4 inch thickness.  Cut into desired shapes.  Bake on ungreased cookie sheets at 
375ºF for 8 minutes or until light golden.  Cool slightly; remove to racks.  May be frozen for up to 2 months.  Frost 
with a firm butter icing, if desired.  Makes 3 dozen. 
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