Lemon Knot Cookies
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Recipe by: Laura Vitale

Prep Time: minutes
Cook Time: minutes

Ingredients

__4 cups of All Purpose Flour
__ 3 tsp of Baking Powder

__ Yatsp of Salt

__1 cup of Granulated Sugar
__Y cup of Shortening
__Zest of One Lemon
__Juice of One Lemon

__3 Eggs

__1/3 cup of Milk

For the Glaze:

__ 1% cup of Confectioner Sugar
__Zest of one Small Lemon

__1 Thsp of Lemon Juice

1) In a bowl, mix together the flour, baking
powder and salt, set aside.

2) In the bowl of a standing mixer fitted
with a paddle attachment, cream together
the sugar and shortening, add the lemon
zest and eggs and beat until the eggs are
well incorporated.

3) Beat in the milk and lemon zest and / {
make sure its all mixed well.

4) Add the dry ingredients and mix them in so that everything is well
combined (the dough will be sticky)

5) Wrap the dough in plastic wrap and stick it in the fridge for a minimum
of 3 hours or overnight.

6) Preheat the oven to 350 degrees and line a couple baking sheets
with parchment paper, set aside.

7) Take your dough out of the fridge and cut it into 3 equal pieces. Cut
each piece into 12 pieces.

8) Take each small piece and roll it between your fingers to make a 6
inch rope.

9) Tie the rope into a loose knot and place it on the parchment paper
lined baking sheet. Continue with the rest of them and place them about
an inch apart on the baking sheets.

10) Bake them for about 12 minutes or until lightly golden, let them cool
on the baking sheets.

11) To make the glaze, combine the confectioner sugar, lemon juice and
zest and whisk to combine. Add one teaspoon of water a time and whisk
it in until the mixture becomes the consistency of heavy cream.

12) Brush the glaze on top of the cookies and place them on a rack to
dry.

13) To store, place them in an airtight container and store them in the
fridge

Visit www.LauraintheKitchen.com for lots more del

icious recipes, and don't forget to subscribe!
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