
Ingredients:

1/2 pound unsalted butter two US sticks 
1 cup granulated sugar  
1 egg  
1 teaspoon vanilla extract  
3 cups all purpose flour  
1 pinch salt  
4 cups sugar confectioners’, sifted 
3 tablespoons meringue powder  
1/2 cup warm water plus additional for thinning 
1/2 teaspoon lemon extract clear, plus more for petal dusts 
1/2 cup flower petals edible, Scottish blend: cornflower, purple heather, and safflower 
2 tablespoons silver dragees each 2mm, 4mm silver dragees 
periwinkle  
Orange  

Flowers of Scotland Sugar
Cookies

Yield: 36 min
Total Time: 50 min

Recipe from: https://www.recipeschoose.com/recipes/periwinkle-recipe-chinese
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