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Italian Anise Cookies
Ingredients for the Cookies

3 eggs
4 tsp. baking powder
2 tsp. anise extract
3/4 cup sugar
4 cups flour
3/4 cup vegetable oil
1/2 cup milk
Ingredients for the Glaze
2 cups confectioners' sugar
2 to 3 tbl. milk
1/4 to 1/2 tsp. anise extract (Taste test glaze to get your preferred level of anise—you could also switch to vanilla extract if you like the cookies but want to tamp down on the anise flavoring.)
Ingredient for Topping
Colored sprinkles
Directions

Preheat the oven to 350o F and line 2 to 3 baking sheets with parchment.
In a large bowl, beat together the eggs, sugar, extract and baking powder.
Add the vegetable oil and milk, then the flour, one cup at a time, until well combined.
Use a standard 1" cookie scoop to make walnut-sized mounds of dough.  I sprayed my cookie scoop with Pam to make release of the dough easier.  Arrange the balls of dough 2 inches apart on the baking sheets.  I got 39 cookies using my cookie scoop

Bake for 8 to 10 minutes, or until bottoms of the cookies are a light golden brown.  The tops will still be pale.
Remove from the oven; then transfer to a wire rack to cool.
Combine the glaze ingredients in a bowl until just smooth.  You want it somewhat runny.  If you prefer a thicker glaze, use less milk.

Dip the tops of the cooled cookies into the glaze; then return to the wire rack, allowing the glaze to drip down the sides of the cookie.
Top with sprinkles.
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