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Vanilla Bean-Iced Cookies 
 
Cakey vanilla cookies with a sweet vanilla bean glaze. 
 
yield: about 2½ dozen cookies 
prep time: 25 minutes 
total time: 45 minutes 

 
Ingredients: 

Cookies: 
• 1 cup butter, softened 
• 1 cup granulated sugar 
• 2 eggs 
• 1 tsp. vanilla extract 
• seeds from 1 vanilla bean* 
• 2 tsp. baking powder 
• 1 tsp. salt 
• 3 cups flour 
 
Icing: 
• 3 cups powdered sugar 
• 5 – 6 Tbsp. milk 
• seeds from 1 vanilla bean* 
• ½ tsp. vanilla extract 
 
*I used vanilla bean in the cookie dough, but I also used 1 tsp. vanilla bean paste instead of vanilla 
extract. In the glaze I substituted both the vanilla bean and the vanilla extract for 1 tsp. vanilla 
bean paste. 
 
Directions: 

Make the cookies: Preheat the oven to 350 degrees F. In the bowl of an electric mixer, beat the 
butter and sugar until fluffy. Add the eggs and beat until combined. Add the vanilla extract and 
the vanilla bean and mix well. Add the baking powder and salt. Add the flour in three additions 
and beat until the dough comes together.  
 
Form balls of about 1½ Tbsp. of dough and place on parchment-lined baking sheets. Bake for 8 – 
10 minutes, or until puffy and set, but not browned. Let cool on a wire rack while preparing the 
glaze. 
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Make the icing: Add all the ingredients in a medium sized bowl and whisk to combine. Add more 
milk if you want a thinner glaze or more powdered sugar if you want a thicker glaze. You may 
either pour the glaze onto the cookies, use a spoon and spoon the glaze on (only if you made it 
thick), or you can carefully use an icing bag to top the cookies. I poured on the glaze but it was 
somewhat difficult, and I would suggest using an icing bag (carefully, make sure you don’t have it 
over the ground when you cut off the end, it will be goopy). Allow the icing to set before serving. 

 
recipe adapted from: Cookies and Cups 


