
 

GRANDMA’S SUGAR COOKIES 

 

        

 

Ingredients 

2 cups granulated sugar 

2 cups butter or margarine, soft 

1 cup whole milk 

2 eggs, room temperature 

Enough flour to make a real thick batter (usually it is about 6 ½ cups all-purpose flour – I say 
usually because flours differ from the amount of moisture in the grains of wheat and whatever 
else makes the difference in the moisture content of flour. I start with 5-6 cups and mix as I 
add. If the texture of the dough is too moist, add a little more, just try to not add so much the 
cookies are dry. Dry sugar cookies are not so tasty.) 

4 heaping teaspoons baking powder – HERE YOU MUST USE A TEASPOON YOU’D USE FOR 
STIRRING TEA OR HOT CHOCOLATE, A TABLE TEASPOON NOT A MEASURING TEASPOON.  
(Remember I said grandma never used a measuring tool.  I’ve never tried to figure it out. I just 
find it another great memory, and it works every time, to use a table teaspoon and heap it 4 
times for the baking powder.) 

2 teaspoons vanilla 

Dash nutmeg 



(Grandma never added salt – I add a little salt if the butter is not salted especially but it isn’t 
necessary.) 

Instructions 

1. Mix together – use a mixer or a spoon or spatula – grandma used a spoon. Mix the sugar 
and butter or margarine.  When mixed well and light, add the milk slowly and the eggs.  
Mix to combine well. 

2. Then add the flour and baking powder slowly – along with any salt you add (be careful 
to not add too much salt), and the nutmeg (that is optional actually, but Grandma 
always added.) 

3. When the cookie dough is the right texture/consistency to roll – move to a lightly 
floured surface.  If it isn’t quite thick enough combine on the board with a little flour 
until it is right. Grandma used our kitchen table.  

4. Preheat your oven to 350 degrees F and roll dough (I roll 1/3 at a time depending on the 
amount of room I have to roll) and dip either a glass (grandma used a drinking glass) or 
cookie cutters in sugar or flour to keep from sticking) and cut out the cookies.  

5. I like to dust the cookies with granulated sugar, but you can use sprinkles or wait and 
frost them after they cool from the oven.  

   

6. Bake at 350 degrees F oven on non-greased cookie sheets just until done.  I bake about 
8-12 minutes depending on the thickness of the cookies.  I usually roll dough to about 
1/8-1/4” – just do not burn the cookies.  They are too good to burn!  

 

Recipe by: Granni K 


