OLD FASHION SUGAR COOKIES


1 cup margarine or butter

3 cups all purpose flour





1 cup sugar



½ tsp. baking soda

1 tsp. vanilla



Mix dry ingredients and set aside

Add 1 egg – beaten until fluffy

In large bowl with mixer, cream together butter, sugar and vanilla.  Beat in egg and gradually blend in dry ingredients.  Divide dough in half, wrap in plastic and chill dough 1 hour.  On floured surface, roll out dough to 1/8” thick.  Cut out cookies with floured cutters.  Re-roll scraps as necessary.  Place cookies on ungreased baking sheets.  Sprinkle with plain or colored sugar.  Bake @ 375 degrees for 8-10 minutes.  Remove from pan and cool on wire racks.  May decorate with icing after baking instead of using sugars.

