SNICKER DOODLES

Ingredients








Yield 36 

¾c. sugar                             
 
½ c. margarine or butter





1 eggs                                             

½ teaspoon vanilla                           
 

1 ½ c. flour                  
 

¼ teaspoon salt                             
 

¼ teaspoon baking soda                 
 

¼ teaspoon cream of tartar   

 

Mixture to roll cookies in
¼ cup sugar








½ tablespoon ground cinnamon 


Directions


Day 1
1. 
In large mixing bowl, cream together the sugar and the butter with a 
wooden spoon. Beat in the egg and vanilla.                           

2. In a small bowl, mix together flour, salt, baking soda, and cream of tartar. Stir the dry mixture into the butter mixture with wooden spoon until well blended.   


Day 2 
3. 
Turn oven to 375 degrees. Lightly grease 2 cookie sheets.
4. 
In a small bowl combine the 1/4 cup of sugar and ½ Tbs. cinnamon.                                                                                                      

5.  Shape dough into 1-inch balls; roll each in the sugar-cinnamon mixture. 
Put balls 2 inches apart onto the lightly greased cookie sheets. 

      6. Bake 8 to 10 minutes. Use a turner to lift cookies and place them on a 
cooling rack. Turn oven off
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This is a topping….


Do not add to cookie dough








