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‘ shortening ( part butter)
Sugar Jumbles cup sugar 3
Mix together thoroughly,.... °toseaol ogg i
1 tsp. soda . - P
: W 2 cups .':;'.i{'_ted Gold Metial flour
Sift together ang stir 18ccroeiresdibole soda
' £ tsp. salt
Drop rounded teaspoonfuls about o TEMPERATURT : 375° ( quick mod. oven ),
apart on lightly greased baking TIME : Bake Y to 10 min,
sheet, Bake until delicately browned AMOUNT  : About 3 doz, 2" cookies
++-C ookies should still be soft,
cool slightly .,.then remove from
baking shest, :
——————————— 7———-———~—w’————-———--——-~——-——i_-‘———
¢ L cup sort shortsning
Refrigerator Cookies | % eup sugar
Mix togsther thouroughly...... *«++% cup brown sugar
/ 2

Sift together and stir in.

/

I
Mix thoroughly wit -hands. Press ang
.mold into g long sm
in diameter, Wrap in
chill yp' - Lstiff (s

waxsd paper, ang

;

oth roll about 21n

2%%‘cups sifted

eggs

Gold Medal flour

s Usp. soda

-~ night). With g sharp knife

T bourg ar
, |

slfece

5 ki
"’s apart

cese.d t8p, salt
*P . to 3 tsp.
*or use 1 1 tsp. vanilia (

cinnémon”
add with eggs),

scut in thin
BAP 15" thick. Place slicas

‘apart o ungreased baking
izlightly browned ,
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