
Classic Sugar Cookies 

Shopping List

Ingredients Have it Quantity

Dairy-Free Butter Sticks or 
Margarine (I used Earth Balance)

2 sticks

Sugar

Almond Milk

Vanilla Extract

All Purpose Flour

Baking Powder

Salt

Cornstarch

Powdered Sugar 

Ingredient Amount

Dairy-Free Butter or 
Margarine 

1 cup 2 sticks

Sugar 1 1/3 cup 280 g

Almond Milk 1/4 cup

Vanilla Extract 3 tsp

All Purpose Flour 410 g

Baking Powder 1 tsp

Salt 1/2 tsp

Cornstarch 1 tbsp

Classic Cut Out Sugar Cookies, but with a twist! No eggs and no 
dairy, but I swear you would never know! These cookies are the best 
sugar cookies I have ever had. It took a lot of  trial and error, but the 
final recipe is amazing!! 

It’s a super simple recipe with only 9 ingredients, all of  which are easy 
to find. The egg replacer in this recipe is the cornstarch. I kept the 
ingredients simple, and I suspect most of  you will have most of  these 
ingredients on hand!  

This recipe is the roll out and cut out kind, but if  you do not have a 
rolling pin and cookie cutters, you can form them by hand, or form 
the dough into a log and slice off  medallions to make round cookies.  

I hope you love these Classic Sugar Cookies!

Instructions
1. Cream the sugar and butter (room temp.) together in a large 

mixing bowl.  

2. Add the almond milk and vanilla extract. Mix and set aside.  

3. In a separate bowl, combine together the dry ingredients. 
(Baking powder, salt, cornstarch and flour.) Mix to combine. 

4. Add the DRY ingredients to the WET ingredients.  

5. With a wooden spoon, mix to combine thoroughly. Form the 
dough into a ball or disk onto plastic wrap. Cover and 
refrigerate 30 minutes. 

6. Preheat oven to 350F.	 	  

7. Divide dough in half. Roll each half  1/4 inch thick. Cut into 
desired shapes with cookie cutters.  

8. Gently lift off  with a bench scraper or spatula. Place on cookie 
sheet.  

9. Bake 10-13 minutes, depending on the thickness and size of  the 
cookies. For a chewier cookies, do not let them brown and bake 
for 10-11.  

10. Once the cookies are baked, let cool 1 minute, then place on a 
wire rack to cool off. Store in an airtight container for 3-4 days 
for optimal results. Freezer friendly. 

11. Once the cookies are completely cool, you have the option to ice 
them. Let the icing completely dry before storing them. 

2 1/3 cup + 2 Tbsp

Igredient Amount

Icing Sugar 2 cup

Almond Milk 2 tbsp + 1/2 tsp

Vanilla Extract 1 tsp

Instructions
1. Sift the powdered sugar. This step is important.   

2. Add the sifted sugar to a bowl with the almond milk and blend 
with a hand mixer. Add the vanilla extract and mix until smooth 
and glossy. 

3. If  it’s too thick, add a bit more almond milk by the drop. If  it is 
too thin, add a bit more (sifted) powdered sugar. Once you have 
reached the desired consistency, ice the cookies and have fun! 

4. Divide and add food coloring if  desired. Make more as needed. 
Icing can be stored in the refrigerator.

Author: Roxan Forest  

Recipe yields: 48 cookies depending on the size of  the cookie cutters 

Cooking time: 11-13 minutes
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