No-Roll Sugar Cookies

1 ½ Cups Gluten-free flour mix

1 tsp. Xanthan gum

1 tsp. Cream of tartar

½ tsp. Baking soda

¼ tsp. Salt

½ cup (1 stick) butter

1 Cup sugar

1 egg

1 tsp. Vanilla

¼ tsp. lemon extract

Combine the dry ingredients and set aside.  Cream butter and sugar.  Add egg, vanilla and lemon extract.  Beat well.  Add dry ingredients and blend.  Chill dough for 2 to 3 hours.  Shape into small balls, and dip in sugar (or cinnamon and sugar).  Place on cookie sheet and press down with a fork.  This cookie spreads a little, but the result is a nice crisp cookie.   Bake at 350 degrees for 10 to 12 minutes.
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