Vegan Sugar Cookies 

Ingredients: 

1 cup vegan butter
3 1/2 cups all-purpose flour
2 -3 tbsp vanilla soy milk
4 tbsp water
1 cup Sugar in the Raw
2 teaspoons baking powder
2 whole egg replacements (Ener-G Egg substitute)
1 tsp vanilla extract
1/2 tsp sea salt

Steps: 

1.  Preheat oven to 350 degrees. In a large mixing bowl combine butter, sugar, egg replacer, water, and vanilla. Mix well, until creamy.

2. Add flour, salt and baking powder. Mix well, mixture will turn into a dough.

3. Add 2 - 3 tbsp vanilla soymilk to mositen the dough. Let dough refrigerate for 1-2 hours.

4. Once dough has chilled for a while, roll dough to desired thickness, about 1/4 inch thick. You can use cookie cutters to form shapes or take dough and roll into 2 inch balls. 

5. Place cookies on a cookie sheet and bake for 8-10 minutes, depending on how soft you like them. 

6. Let cookies cool on rack before icing or you can eat them plain. 
