Brownies
6 T. cocoa powder



½ t. salt

1/3 c. + 2 T. oil



2 eggs

2/3 c. sifted flour



1 t. vanilla extract

1/2 t. baking powder



1 c. sugar


Sift flour, baking powder and salt. Beat eggs in an electric mixer. Add sugar, then oil. Add dry ingredients and cocoa powder. Mix well. Add vanilla. Pour into a greased 8x8 pan. Bake for 30 minutes at 350 degrees. Cut into squares and serve.

Strawberry Bars
¼ c. margarine



½ c. brown sugar

¾ c. flour



¼ t. baking soda

¾ c. quick oats


½ t. lemon juice

½ c. strawberry jam


Sift flour, then add baking soda, quick oats and brown sugar. Cut in margarine until crumbly. Firmly pat half of the mixture into a greases 9x9 pan. Combine lemon juice and jam, spread over base. Sprinkle remaining crumb mixture on top. Bake at 350 for 25 minutes. Cool and cut into bars.

Butterscotch Brownies
¼ c. margarine



1 c. packed brown sugar

1 t. vanilla



2 T. milk

1 egg




1 c. flour

1 t. baking powder


½ t. salt


Melt butter in 1 ½ quart saucepan over low heat. Remove from heat. Stir in brown sugar vanilla, milk and egg. Stir in remaining ingredients. Spread into a greased 8x8 pan. Bake at 350 for about 25 minutes. Cool and cut into squares.

Lemon Bars
1 c. flour



½ c. margarine

¼ c. powder sugar


1 c. granulated sugar

2 T. lemon juice


½ T. baking powder

¼ t. salt



2 eggs

powdered sugar


Sift flour and ¼ c. powdered sugar. Cut in margarine. Press into an ungreased 8x8 pan, building up ½ inch edge. Bake crust at 350 for 20 minutes. Beat remaining ingredients except powdered sugar with an electric mixer until light and fluffy. Pour over hot crust. Bake at 350 for 25-30 minutes. Cool, dust with powdered sugar and cut into squares.
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.

Sugar Cookies


	1 cup margarine
2 cups white sugar
3 eggs
1 1/2 teaspoons vanilla extract
3 1/2 cups all-purpose flour
1 tablespoon baking powder
	1 teaspoon baking soda
1 teaspoon cream of tartar
1 cup sour milk (1 T vinegar added to milk)
1/4 cup white sugar



Directions
1 Preheat oven to 350 degrees F (175 degrees C). Grease 
   cookie sheets.
2 In a large bowl, cream together the shortening and 2 
   cups sugar until smooth. Stir in the eggs, one at a time, 
   then the vanilla. Combine the flour, baking powder, baking 
   soda, cream of tartar and salt; stir into the creamed 
   mixture alternately with the buttermilk until well blended. 
   Drop onto prepared cookie sheets  about 3 inches apart. Sprinkle each    cookie with some of the  remaining sugar.
3 Bake for 10 to 12 minutes in the preheated oven, until 
   edges begin to turn golden. 

Sugar Cookie Cutouts

2/3  c. butter (softened)

¾ c. granulated sugar

1 t. baking powder

¼ t. salt 

1 egg

1 T. milk

1 t. vanilla

2 c. flour

With an electric mixer beat the butter on medium for 30 seconds. Add granulated sugar, baking powder and salt. Beat until combined. Beat in egg, milk, and vanilla until combined. Beat as much flour as you can with the mixer. Stir in any remaining flour. Chill for at least 30 minutes. On floured surface roll out ½ of the dough at a time until 1/8 inch thick. Cut with cookie cutter and place 1 inch apart on an ungreased cookie sheet. 

Bake in a 375* oven for 7-8 minutes or until edges are firm and bottoms are very lightly brown. Cool on wire rack.

