
BROWN SUGAR COOKIES WITH BUTTERCREAM ICING 
(adapted from many sources) 
 
for the cookies: 
360 g all-purpose flour 
2 tsp baking powder 
1 tsp mixed spice (I used this one) 
100 g granulated sugar 
100g brown sugar 
226 g butter, cut into chunks 
1/8 tsp salt 
1 egg, room temperature 
1/2 tsp vanilla paste 
 
for the icing: 
60 g butter 
60 g vegetable shortening (I used Spectrum) 
360 g powdered sugar 
1 tsp vanilla (clear, if available) 
2 tablespoons heavy cream or milk 
pinch of salt 
gel food color (pink and purple) 
sprinkles 
gold powder 
lemon extract or vodka 
 
Heat oven to 350. Whisk the flour, baking powder and mixed spice, set aside. 

Add the butter (cold is fine) to the bowl of a KitchenAid type mixer and cream 
with both sugars.  Add the egg, vanilla and salt, and mix until everything is 
incorporated nicely. 

Gradually add the flour mixture and beat just until combined. Make sure to 
scrape the bowl, so that no dried bits of flour stay unincorporated. If you want 
to divide the dough, do it now, freeze amounts for later and work with half or 
one third of it right away. Roll on a floured surface to about 1/4″ and cut into 
shapes. Place on parchment lined baking sheets, freeze for 5 to 10 minutes, and 
bake for about 12 minutes, depending on the size of your cookies. The edges 
should start to get golden, but do not allow the full cookie to get too much 
color.  Transfer to a cooling rack and decorate as you desire, or leave them 
plain. 



Make the icing. Combine butter and shortening (both at room temperature) in 
the bowl of a Kitchen Aid type mixer using the whisk attachment. When they 
are well incorporated, add the powdered sugar, vanilla and milk, whisking in 
low speed at first. Increase the speed to medium-high and whisk for a couple of 
minutes. Adjust consistency with heavy cream or more powdered sugar, if 
needed. 

Divide in three portions. Dye one portion pink, one portion purple, and leave 
the third portion white. Place in piping bags fitted with 1M icing tip. I left the 
pink as a solid color, and mixed the purple and white together, adding more 
purple than white to the bag. Pipe rosettes on top of the fully cold cookies, 
decorate with sprinkles. Once the frosting is solid enough on the surface, 
decorate the pink rosettes with gold powder mixed with vodka or lemon 
extract. 

Allow the cookies to sit at room temperature for 24 hours before wrapping or 
placing in a box. 

	


