 
Root Beer Float Cookies
 

1 c. granulated sugar

1 c. packed brown sugar

1c. softened butter

1/2 c buttermilk

2 eggs

2 tsp. root beer extract

1 tsp. vanilla

4 c. flour

1 tsp. baking soda

1/4 tsp. salt

 

Lightly grease the cookie sheets. 375* Beat wet ingredients first, then add dry ingredients. Bake for 10-12 minutes. cool completely and then frost

 

Frosting

1 c. powdered sugar

1 tblsp. half and half

2 tsp softened butter

1 tsp. root beer extract.

(I always end up putting way more cream in than this says). 

 

Let them dry completely before storing them.

