DISAPPEARING TEA CAKES
(Rolled-out Sugar Cookies)


1 cup sugar



Dry ingredients below


1 cup shortening


3 well beaten eggs

Mix sugar and shortening and add eggs.  Sift together enough flour (recipe doesn’t have an exact measurement) to make a stiff dough, but not too dry (about 3 - 3 ¼  cups), with 2 tsp. baking powder, a pinch of salt, and plenty of nutmeg (about 1/8 tsp.).  Mix all ingredients together and chill for one hour.  Roll out and cut with biscuit or cookie cutter.  Sprinkle with sugar and bake 375 degrees for 10 minutes on un-greased baking sheet.  To use for decorated Christmas cookies, leave off the sugar and paint with icing after cooling.  Yields approximately 48 (3") cookies.

During the early “60’s”, John Scott, the elderly custodian at Southwestern Oil, brought some of these cookies to work one day and shared them with me.  His wife sent me the recipe and said it was very old.  

