
 
 
Funfetti Sugar Cookies 
 
Ingredients 
2 1/2 cups all-purpose flour 
3/4 teaspoon baking soda 
3/4 teaspoon kosher salt 
1/4 teaspoon cream of tarter (you can leave it out if you don’t have it.  It 
just helps with the leavening process.) 
1 cup (2 sticks) unsalted butter, softened 
1 1/2 cups granulated sugar + 1/2 cup for rolling 
3/4 cup colored sprinkles (yay!) 
1 large egg and 1 large yolk 
1 tablespoon pure vanilla extract 
 
Directions 
Adjust the oven rack to the center of the oven and preheat to 350º F. (I 
always say this because that’s what you are supposed to do, but for these 
cookies I actually left one rack towards the bottom and the second 
towards the top - shhhh . . . don’t tell anyone.)  Line your sheet pans with 
parchment paper. 
 
In a medium bowl combine the flour, baking soda, salt and cream of tartar 
(if you are using). 
 
In the bowl of a standing mixer with a paddle attachment, cream the 
butter for about a minute on medium.  Add 1 1/2 cups of granulated sugar 
and beat on medium for 2-3 minutes, until light and fluffy. Scrape down 
the bowl with a rubber spatula.  Add the egg, the extra yolk, and vanilla 
and beat until combined.  You will need to scrape down the bowl again.  
Add the flour mixture on low, until just combined. Add the sprinkles and 



 
 
mix on low until combined. Give the batter a few stirs with your rubber 
spatula to make sure everything is mixed. The batter is very thick so you 
may need a wooden spoon to make sure the sprinkles are dispersed. 
 
Place the remaining 1/2 cup of granulated sugar in a medium bowl.  Take 
2 tablespoons of dough and roll into a ball.  Roll the ball in the sugar.  
Place 8 cookies on each sheet pan. 
 
Bake cookies until sides are set, and bottoms are light brown.  the centers 
will look under-baked, 12-14 minutes.  Let the cookies sit on the pan for 10 
minutes to cool.  Next, transfer cookies to a wire cooling rack and let cool 
completely. 
 
Makes about 20 cookies 
 
 
 
 
 
 
 


