. SNICKERDOODLE  COOKIES

1 cup shortening



2 tsp. Cream of tartar

 
 (or ½ butter/ ½ shortening)


1 tsp. Baking soda

1 ½ cups sugar








2 eggs




Roll in:
2 Tbsp. Sugar mixed with


2 ¾ cups sifted flour



2 tsp.cinnamon

Mix shortening (or butter and shortening), sugar and eggs thoroughly.  Sift flour, cream of tartar and baking soda.  Stir into shortening mixture.  Shape dough into 1” balls.  Roll in mixure of sugar and cinnamon.  Place 2 inches apart on un-greased baking sheet and bake 8-10 minutes at 400 degrees.  Edges of cookies will be slightly brown, but the centers will be soft.  Yields approximately 60.

A family favorite!  These cookies were also a favorite of the Dutch Colonists.

