
Mrs   Georgeina

Chai Sugar Cookies
Ingredients:

1/2 cup (115 grams) unsalted butter, at
room temperature
1/2 cup vegetable oil
1/2 cup white or caster sugar plus more for
rolling dough
1/2 cup icing sugar
1 large egg
2 tablespoon vanilla extract
1 bag chai tea bag
2 cups plain flour
1/2 teaspoon baking soda
1/2 teaspoon salt

1-1/2 cups powdered sugar
1/4 teaspoon ground nutmeg, plus more
for sprinkling the top of the cookies
1/4 teaspoon cinnamon
2-3 tablespoons milk or eggnog

For the Cookies:

For the Glaze:

EST. 1989

Instructions:

In a large bowl using a hand mixer, or a stand mixer fitted with the
paddle, whip your butter until it is light and fluffed.
Add the oil and beat until it’s mostly incorporated, the oil will not
completely mix with the butter.
Add sugar, icing sugar, egg, and vanilla. Mix again until all are
incorporated.
Cut open the chai tea bag and mix the dry leaves into the batter. Mix
again until all are incorporated.
Add the flour, baking soda, and salt. Mix until it’s all combined. Your
dough will be soft.
Place the mixing bowl in the fridge and allow the dough to chill for at
least an hour.
Preheat oven to 175  Celsius before removing the dough from the fridge.
Scoop dough out at about 1-2 tablespoons size, round into balls and roll in
sugar.
Flatten the dough balls slightly, and then place them on a greased or lined
baking sheet, leaving space in between each cookie.
 Bake cookies for 8-12 minutes until the outer edges are lightly golden
brown. After removing from the oven allow cookies to sit on the hot pan
for at least 5 minutes, (ideally 15 minutes). Then remove from pan and let
the cookies cool completely on a cooling rack.
Whisk together the glaze ingredients. Spoon the glaze onto the cooled
cookies and allow it to set for 10 minutes. Store cookies in an airtight
container at room temperature for up to 4 days.
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Put the letters in the
correct order 


