[image: image1.png]CampBeccascom

The finer thingsgin life



Snickerdoodles

Passed down from Barb Witte’s Mom

Makes 5 dozen

Ingredients:

1 cup soft shortening

1 ½ cups sugar

2 eggs

2 ¾ cups flour

2 teaspoons cream of tartar

1 teaspoon baking soda

¼ teaspoon salt

2 tablespoons sugar mixed with 2 teaspoons cinnamon
 

Instructions: 

Preheat oven to 400 degrees. 

1. Mix thoroughly the shortening, 1 ½ cups sugar, and eggs.

2. Sift together flour, cream of tartar, soda and salt.  Stir into above mixture.

3. Form dough into balls the size of walnuts.  Roll in mixture of sugar and cinnamon.

4. Space 2 inches apart on ungreased cookie sheet.  Bake 8 – 10 minutes.

Notes:  Barb normally bakes in steps.  First half is on bottom shelf of oven, last half on upper shelf with another fresh sheet on the bottom.  Because the last sheet doesn’t have a bottom load, watch carefully.







[image: image2.png]CampBeccascom

The finer thingsgin life





[image: image3.png]


_1100509294.doc
[image: image1.png]CampBeccascom

The finer thingsgin life




Award Winning Recipes



