Iranan Kicotta Cookies Recipe - Cooking Classy

Italian Ricotta Cookies

Yield: About 4 dozen

Ingredients

3 1/2 cups (4959) all-purpose flour*
2 tsp baking soda

3/4 tsp salt :

1 cup (8 o0z) unsalted butter,
softened : :
1 3/4 cups (370g) granulated sugar L
1 tsp lemon zest

15 oz . ricotta , whole milk or fresh (1 3/4 cups)

1 Tbsp vanilla extract

2 large eggs
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ana vanilia extract then biend In eggs one at a time. Set mixer on
low speed and slowly add in flour mixture and mix until combined.
Cover bowl with plastic wrap and chill 2 hours or up to 2 days.
Preheat oven to 350 degrees during last 20 minutes of dough

chilling.

3. Scoop chilled dough out 1 Tbsp at a time and shape into balls (if it's
too sticky just drop onto sheet using two spoons), drop onto a
baking sheet lined with parchment paper or a silicone baking mat (I
don't recommend using dark non-stick pans for this recipe since the
bottoms will already become pretty golden. Dark pans brown more
than uncoated pans dc). Bake in preheated oven 12 - 14 minutes
until underside of cookies are golden. Cool on baking sheet several
minutes then transfer to a wire rack to cool completely. Once cool dip
tops of cookies in glaze and return to wire rack, immediately add
sprinkles if using. Allow glaze to set at room temperature. Store in

an airtight container in a single layer.

4. For the glaze:
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