Rolled Cookie Recipes
½  c. margarine


2/3 c. sugar

1 egg




1 T. grated lemon peel

1 ¾ c. sifted flour

With an electric mixer at medium speed, beat margarine until light and fluffy. Beat in the sugar until well blended and smooth. Beat in egg and lemon peel. With mixer at low speed, beat in flour just until evenly incorporated. Wrap dough in plastic wrap and refrigerate overnight.

Heat the oven to 375 degrees. Roll out dough on floured pastry board, cut into shapes with cookie cutters and place on cookie sheet sprayed with PAM. Bake 6-7 minuets or until just tinged with brown around the edges. Leave on cookie sheet for 2 minuets, remove with turner and place on wire rack to cool. If necessary, store between layers of waxed paper in plastic storage container.
Sugar Cookie
1 ½ c. sugar



2/3 c. margarine

2 eggs




2 tablespoons milk

1 teaspoon vanilla extract

3 ¼ c. sifted flour

2 ½ teaspoon baking powder




In electric mixer cream the margarine and the sugar. Add the eggs, extract, and milk. In a medium bowl mix the dry ingredients to the large bowl. Mix with mixer until well combined. With hands, shape dough into a ball. Wrap with plastic wrap and refrigerate overnight.
Preheat oven to 400 degrees F. Lightly grease cookie sheets. Roll half or 1/3 of the dough at a time on floured board, keep the rest refrigerated. With floured cookie cutter, cut into shapes. Place cookies ½ inch apart on the cookie sheets. Decorate if desired. Bake 8 minuets or until very light brown. With a turner, remove cookies to a cooling rack.
