Lemon Crinkle Cookie @

PT MANUNGGAL PERKASA

INGREDIENTS:

* RAFLESIA flour 195 gr

» Baking powder Y tsp

* Vanilla powder Yo tsp

* Butter 115¢gr

« Granulated sugar 140 gr =

* Egg 50 gr -’FA

« Lemon zest 1 ths P ;

* Lemon juice 30 ml . ~ . )
* Yellow food coloring as needed 5 R
* lIcing sugar (for caring) as needed j’)

HOW TO MAKE:

1. Mix butter and granulated sugar, beat
with a mixer on high speed until the
mixture becomes creamy (pale in color).

Add the egg, mix well.
Add the lemon zest, mix well.
Add lemon juice, mix well.

a M w D

Sift the flour, vanilla powder, and baking
powder, then add to the mixture, and stir
using a spatula.

6. Chill the dough in the refrigerator for
about 1 hour until it hardens.

7. Preheat the oven, use both top and
bottom heat at 180 °C.

8. Take the dough out of the refrigerator,
weigh it into 15-gram portions.

9. Roll the dough into balls, then coat with
icing sugar until fully covered.

10.Bake the dough until cooked.
Yields 30 pieces.

RECOMENDATIONS

FOR FLOUR THAT Cita Rasa Pangan Berkualitas
CAN BE USED
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