Scandinavian Butter Sticks

Yield: About 48 cookies

INGREDIENTS

1 cup salted butter, softened

1 cup granulated sugar

1 teaspoon vanilla extract

1 large egg yolk

2 tablespoons dark corn syrup

2 1/4 cups all-purpose flour

1 1/2 teaspoons baking soda

1/2 teaspoon pumpkin pie spice (optional)

Cinnamon sugar for rolling

INSTRUCTIONS

In a large bowl, cream together the butter and sugar until light and fluffy.
Beat in the vanilla, egg yolk and syrup until well mixed.

In another bowl, combine flour, baking soda, and pie spice if using.
Gradually beat the flour mixture into the butter mixture until combined.
Form into a square and wrap with plastic wrap. Refrigerate for 30 minutes.
Meanwhile, preheat the oven to 375 degrees F.

Line 2 large baking sheets with parchment paper.

Once chilled, cut the dough into 6 pieces.

Roll each log to about 9 inches in length (logs may crack in places, that's ok!).
Pour an even layer of cinnamon sugar over a large plate.

Gently roll the logs into the sugar.

Transfer the logs to prepared baking sheets, 3 per sheet.

Keep the logs fairly far apart as they will spread.

Bake for 12-14 minutes or until golden brown, rotating pans halfway through baking time.
Remove from the oven.

Let cool for 5 minutes, then cut on the bias into roughly 1-inch sticks.

Move to a wire rack to cool completely.



