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Makcs Beautiful Cookies
for Family and Friends!
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2 Q BUBBIES TIPS: &

2 % cups confectioners’ sugar

Ya cup Karo syrup

(light corn syrup)

2 % teaspoons anise extract

Y4 cup milk

1 scant cup granulated sugar.
1 teaspoon milk "X

A few drops of vanilla extract
(optional)

Food coloring (Optional);

SIMPLE
RECIPES

BOLD
FLAVORS

MADE WITH FAMILY
LOVE FAVORITES

’ ‘ This icin

form

DIRECTIONS

In a mixing bowl, combine 2 % cups
confectioners’ sugar, Karo syrup,
anise extract and ‘/4 cup mllk

Beat untll smooth

If needed, add a few more drops
of mllk to I‘EdLh the rlvht Lonmstencv

In a small bowl mix l 5cant cup sugar
with 1 teaspoon rmlk until smooth

Spread quickly on cookjes -
the i 1c1ng hardens fast.

f-or ncher ﬂavor add a fe“ drops

of vanilla extract (optional).

Add coloring to create your favorite
Christmas shades.

is simple, sweet, and perfect
g your Christmas cookies

shine with love and color.

Enjoy the tradition!

@ Use room temperature
ingredients for the best texture.

@ Add milk a tablespoon
at a time until the icing
comes together.

@ This icing dries best when
cookies are completely cool.

@ Store in an airtight container.

¥ Use gel food coloring for
vibrant colors.

@ Great for outlining, flooding,
and adding festive sprinkles!

A @ DELICIOUS VARIATIONS: 3

@ Add a little lemon juice
instead of milk for a citrus twist.
@ Try almond extract for a A
different flavor. D
@ Use different food colorings. $iagers
@ Make thicker icing for piping < i
or thinner icing for flooding. e
@ Top with sprinkles, edible glitie
or colored sugars. -
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