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Ingredients:

½ c sugar

½ c butter or margarine (softened)

1 egg

¾ tsp. vanilla (or ½ tsp vanilla and ¼ tsp peppermint)

1 ½ c flour 

½ tsp salt

¼ tsp baking soda 

½ tsp. red or green food coloring

Directions:







1. Cream together sugar, margarine, egg, and flavorings.

2. Stir in remaining ingredients.

3. Divide dough in half. Remove one half and wrap in plastic bag.

To the remaining half, add the food coloring and mix well. Place this half in a separate plastic bag. Refrigerate at least an hour.

4. Roll plain dough into rectangle, about 12 x 7 on lightly floured    
          surface. Repeat with colored dough. Place on plain dough and 
          roll up tightly starting at wider end. Refrigerate again.

4. Preheat oven to 400*. Cut rolls into 1/8 thick slices. Place about
1 inch apart on ungreased cookie sheet. Makes about 4 dozen.     

           Bake 8-10 minutes. Immediately remove from cookie sheet.
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