Snickerdoodle Cookies 

1 package 1-2-3 Gluten Free® Lindsay's Lipsmackin' Sugar Cookie MixTM 
1 cup unsalted butter/margarine/shortening, softened
1 large egg + 1 large egg yolk, room temperature
4 Tbsp. sugar
1 1/2 tsp. cinnamon

1. Using a mixer with paddle attachment, cream butter in mixer for 3 minutes. Add in ½ cup of Mix. Blend. Add egg and egg yolk. Beat until well incorporated. Add remainder of Mix and beat until well incorporated and dough forms.
2. Divide dough in half and wrap in plastic wrap.  Refrigerate for one hour.
3. In a separate bowl, mix together 4 Tbsp. sugar and 1 1/2 tsp. cinnamon.
4.  Shape the dough into balls (this is faster using a small ice-cream scoop but can easily be done by hand),  and roll balls into cinnamon-sugar mixture to coat.
5.  Place cookie balls onto parchment paper-lined cookie sheet, 2" apart.
6. Bake 10-11 minutes, until edges are lightly golden brown.
7. Carefully remove to wire rack to cool.  Enjoy!

