
   

 

 

 Merry Christmas 
to you from my 

misty woods and 
mountains! 

~Laura 

        Ingredients  
1 c butter, softened 
1 c vegetable oil 

1 c sugar 

1 c sifted powdered sugar 

2 large eggs 

1 t vanilla 

4 c all-purpose flour 

1 t salt 

1 t baking soda 

1 t cream of tartar 

                  Directions  
Beat butter and oil at medium speed with an 
electric mixer until well combined. Gradually 
add sugars, beating well.  Add eggs and vanilla, 
beating until blended.  Combine 4 cups flour 
and next 3 ingredients, add to butter mixture, 
mixing well.   
 
Drop by rounded teaspoonfuls onto ungreased 
baking sheets.  Bake at 350* for 9 - 10 minutes 
or until lightly browned. Our family likes to 
frost these with vanilla icing. A little red food 
coloring can be added for holiday flair. And 
some sprinkles, too!                 Makes 9 dozen.  
  

Laura’s Kentucky Sugar Cookies 
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“When they  
saw the star, they  

rejoiced exceedingly 
with great joy.” 

Matthew 2:10 
 

Laura’s Kentucky Sugar Cookies 
        Ingredients  
1 c butter, softened 
1 c vegetable oil 

1 c sugar 

1 c sifted powdered sugar 

2 large eggs 

1 t vanilla 

4 c all-purpose flour 

1 t salt 

1 t baking soda 

1 t cream of tartar 

              Directions  
Beat butter and oil at medium speed with an 
electric mixer until well combined. Gradually 
add sugars, beating well.  Add eggs and 
vanilla, beating until blended.  Combine 4 
cups flour and next 3 ingredients, add to 
butter mixture, mixing well.   
 
Drop by rounded teaspoonfuls onto 
ungreased baking sheets.  Bake at 350* for 9 - 
10 minutes or until lightly browned. Our 
family likes to frost these with vanilla icing. A 
little red food coloring can be added for 
holiday flair. And some sprinkles, too!                
Makes 9 dozen.  
  


