BROWN RIM COOKIES
(Drop Sugar cookies)


2/3 cup sugar





1 cup shortening










Sifter:


2 beaten eggs



2 ½ cups flour


1 tsp. vanilla



1 tsp. salt

Cream shortening and sugar together.  Add eggs and vanilla.  Sift flour and salt into mixture and mix well.  Drop by well-rounded teaspoonful on ungreased baking sheet.  Press down with sugared bottom of a glass.  May leave plain or put a pecan, raisins, chocolate chips, or an almond on top, or sprinkle with nutmeg.  Bake @ 375 degrees for 12-15 minutes.  Rims will be golden brown and centers light.  Cool on rack.  Makes 3 dozen.  For holiday cookies, use colored sprinkles.

Always enjoyed these cookies as a child and now are a favorite of our children.
