



Cream Cheese Cutout Cookies from Lucky’s Natural Foods


1 cup Earth Balance margarine


1 8oz. Tofutti Better Than Cream Cheese


1 ½ cup wholesome brand organic sugar


1 egg


1 teaspoon Flavororganics brand vanilla extract


½ teaspoon Flavororganics brand almond extract


3 ½ cups King Arthur All Purpose Flour


1 teaspoon Rumford brand baking powder


  Almond Frosting


In a large mixing bowl beat margarine and cream cheese until well combined. Add sugar, beat until fluffy. Add egg, vanilla, and almond extract, beat well. In a medium bowl stir together flour and baking powder. Add flour mix to cream cheese mix: beat till well mixed. Divide dough in half. Cover and chill in the refrigerator about 1 /2 hours or until dough is easy to handle. On a lightly floured surface roll dough to 1/8”thickness. Cut with desired cookie cutters. Place on an ungreased cookie sheet. Bake at 375 degrees for 8 to 10 minutes. Remove to wire racks and cool. Pipe or spread Almond Frosting onto cooled cookies. Makes 90 cookies.


Almond frosting in a small bowl beat 2 cups sifted powdered sugar, 2 tbls. Softened margarine and ¼ tsp. almond extract until smooth. Add milk (4-5 tsp.) until it reaches piping consistency. For spreadable icing add a little more milk. Stir in a few drops of food coloring, if desired.
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