
	

	

 
Christmas Sugar Cookie Recipe (“Dream Biscuits”) 
 
1 cup butter at room temperature 
1 cup white sugar 
1 tsp vanilla 
2 eggs lightly beaten 
1 tbsp sour cream 
¼ tsp baking soda 
1 ½ tsp baking powder 
2 ½ - 3 cups all purpose flour 
  
Cream together the room temperature butter with the sugar using electric 
beaters in a large bowl or a stand mixer. Once fluffy add the vanilla and 
mix. Lightly beat the eggs with a fork in a small bowl before adding into 
the mixture and combine. In another small bowl mix together the sour 
cream and baking soda, let sit for a few minutes until it starts to foam a 
bit, and then add into the mixture and combine. Sift in 2 ½ cups flour 
and the baking powder into the mixture. Lightly mix until all combined. 
If your dough is still sticky to the touch then add in up to an additional ½ 
cup of flour. Make sure everything is combined well but do not over mix 
so your cookies remain soft and light. 
 
Preheat oven to 375 degrees Fahrenheit. 
 
Divide the dough into two parts for easier rolling. You can choose to 
refrigerate the dough for 30 minutes for easier rolling. On a lightly 
floured surface roll out the dough to be about ½ cm thick. Feel the 
surface of the dough lightly with your palm as you roll to feel the 
thickness and to make sure it’s even. Use festive holiday shaped cookie 
cutters to cut your cookies and place on a parchment or silicone lined 
baking sheet. When you cut the cookies give the cutter a little shake so 
that they come up easier, if the dough is stuck in the cutter then bang the 
cutter with your palm to release the dough. 
 



	

	

Once your baking sheets is full place in the preheated oven for about 1 
minute and then remove. Make sure you have your various sprinkles 
ready to go! When you take the cookies out of the oven after 1 minute 
decorate immediately. With the cookies just soft and warm the sprinkles 
with stick much better and it keeps them from rolling off in the oven or 
when cooled. When you’re done decorating place back in the oven for 7-
10 minutes or until the edges are just golden. Remove and let cool on the 
baking sheet for a couple minutes before transferring 
to a wire rack to cool completely. Once cooled placed in a cookie tin 
(this keeps them fresher than in a plastic container).  
 
Enjoy!	


