PATRIOTIC SUGAR COOKIES

1 cup unsalted butter, softened
2 cups granulated sugar
2 large eggs
1 teaspoon vanilla extract
3 ½ cups all-purpose flour
½ teaspoon baking soda
½ teaspoon cream of tartar
¼ teaspoon salt
Red gel color
Blue gel color
Additional ½ cup granulated sugar for finishing

1. Soften the butter in the microwave for 10-12 seconds. Combine the butter with the sugar and beat on medium speed until well creamed together. Add the eggs and vanilla extract. Mix into the butter and sugar until the eggs are well beaten.
2. In a separate bowl, combine the remaining dry ingredients. Slowly add into the batter and beat on medium low speed until well combined and dough forms.
3. Divide the dough into 3 equal size ball. Dye one of them red and one of them blue, leaving the third one undyed. Flatten the ball of dough and place a couple drops of gel color in the middle. Work the dough in your hands until the gel is incorporated.
4. With one color at a time, use a small cookie scoop to spoon balls of dough onto parchment paper. Combine one scoop of red, white and blue. Tear and press the dough back together to create a tie dye effect. Roll the dough into a smooth ball and then roll it in granulated sugar.
5. Place the dough on a cookie sheet lined with parchment paper and refrigerate the dough for a minimum of 1 hour.
6. Preheat the oven to 350 degrees F. Place the dough about 2 inches apart and let sit at room temperature for 10 minutes prior to baking. Bake for 12-15 minutes. Allow cookie to cool on the baking sheet for several minutes and then transfer to a wire rack to cool completely.
