Easy Sugar Cookies

Ingredients 



· [image: image1.wmf]2 cups flour, sifted
· 1 ½  tsp baking powder 

· ¾  cup sugar 

· 2/3  cup shortening (not margarine) 

· 1 egg
· 2 T milk 
· 1 tsp vanilla 

How to make it 



· Measure all ingredients and set on counter

· Put shortening and sugar in mixing bowl and beat till fluffy using mixer at low speed, In separate bowl, combine flour and baking powder.
· Add egg, milk, and vanilla, beat till creamy
· In separate bowl, combine flour and baking powder. Slowly add to mixer bowl and mix until well blended. If dough is to thick mix by hand. Refrigerate overnight for easier handling.
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Take teaspoon of dough and roll into small ball.  Roll balls in colored sugar, regular sugar, or cinnamon sugar. Flatten with the bottom of a glass. (Or you can roll and cut into shapes or roll into a log and cut as refrigerator cookies.)
· Bake 375 degrees for 8 minutes 

