
🍯 Sourdough Honey Sugar Cookie Cut-Outs
Soft • Golden • Naturally Sweetened

Ingredients
· ½ cup unsalted butter, softened
· ½ cup granulated sugar
· ¼ cup honey
· 1 egg
· 1 tsp vanilla extract
· ½ cup sourdough discard (unfed)
· 2 ¼ cups all-purpose flour
· ½ tsp baking powder
· ¼ tsp salt

Instructions
1. Cream the Butter & Sugar
Beat butter and sugar together until light, soft, and fluffy.
2. Add Honey, Egg & Vanilla
Mix in honey, egg, and vanilla until smooth.
3. Add Sourdough Discard
Stir in the sourdough starter until fully combined.
4. Combine Dry Ingredients
In a second bowl, whisk together flour, baking powder, and salt.
5. Make the Dough
Slowly add dry ingredients to the wet mixture.
Mix until a soft dough forms.
6. Chill the Dough
Wrap and refrigerate for 1–2 hours (or overnight).
Chilled dough = perfect cut-outs!
7. Roll & Cut
On a lightly floured surface, roll dough to ¼-inch thickness.
Cut into shapes using your favorite cookie cutters.
8. Bake
Place on a parchment-lined sheet.
Bake at 350°F for 8–10 minutes or until edges are just barely set.
9. Cool & Decorate
Let cool completely before icing, glazing, or decorating.

Tips for Best Results
· For a bakery-style flavor, add ½ tsp almond extract.
· Dough can be chilled up to 48 hours.
· Cookies stay soft if you avoid overbaking.
· Perfect with honey glaze or royal icing.

