
Maple Cream Cookies 

Ingredients for Cookies: 
2 1/2 cup all-purpose flour 
2 teaspoons baking powder 
1/4 teaspoon salt 

1 cup butter, room temperature 
1 1/2 cup maple sugar 
1 egg 
2 teaspoons vanilla extract 

Directions: 
~In medium bowl, whisk together flour, baking powder and salt.  Set aside. 
~In mixer bowl, beat butter and sugar until light and fluffy (about 3 minutes). 
~Add egg and vanilla extract.  Beat at medium speed until combined.   

~Gradually add flour mix until combined. 
~Divide dough into two parts and refrigerate about 1 hour. 
~After 1 hour, preheat oven to 375ºF.  Roll dough and cut out with maple leaf cookie cutter. 
~Bake for 8-10 minutes, until edges just turn brown. 
~Allow to cool, combine filling ingredients and spread on cookies. 

Ingredients for Filling:  
4 Tablespoons butter, room temp. 
1 cup powdered sugar 
2 Tablespoons maple syrup 
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