SNICKERDOODLES
Makes: about 36 cookies
Prep: 25 minutes 
Chill: 1 hour 
Bake: 10 to 11 minutes per batch 
  

already saved 

Ingredients

· 1/2  cup butter, softened 

· 1  cup granulated sugar 

· 1/4  teaspoon baking soda 

· 1/4  teaspoon cream of tartar 

· 1  egg 

· 1/2  teaspoon vanilla 

· 1 1/2  cups all-purpose flour 

· 2  tablespoons sugar 

· 1  teaspoon ground cinnamon 

Directions

1. In a medium mixing bowl beat butter with an electric mixer on medium to high speed for 30 seconds. Add the 1 cup sugar, baking soda, and cream of tartar. Beat until combined, scraping sides of bowl occasionally. Beat in egg and vanilla. Beat in as much of the flour as you can with the mixer. Using a wooden spoon, stir in any remaining flour. Cover and chill in the refrigerator for 1 hour. 

2. In a small mixing bowl combine the 2 tablespoons sugar and the cinnamon. Shape dough into 1-inch balls. Roll balls in the sugar-cinnamon mixture to coat. Place 2 inches apart on an ungreased cookie sheet. 

3. Bake in a 375 degree F oven for 10 to 11 minutes or until edges are golden brown. Transfer cookies to a wire rack; cool. Makes about 36 cookies. 

PEANUT BUTTER COOKIES
	1/2
	cup granulated sugar

	1/2
	cup packed brown sugar

	1/2
	cup peanut butter

	1/4
	cup shortening

	1/4
	cup butter or margarine, softened

	1
	egg

	1 1/4
	cups Gold Medal® all-purpose flour

	3/4
	teaspoon baking soda

	1/2
	teaspoon baking powder

	1/4
	teaspoon salt
granulated sugar



	1.
	Mix sugars, peanut butter, shortening, butter and egg in large bowl. Stir in remaining ingredients. Cover and refrigerate about 2 hours or until firm.

	2.
	Heat oven to 375ºF. 

	3.
	Shape dough into 1 1/4-inch balls. Place about 3 inches apart on ungreased cookie sheet. Flatten in crisscross pattern with fork dipped into sugar. 

	4.
	Bake 9 to 10 minutes or until light golden brown. Cool 5 minutes; remove from cookie sheet. Cool on wire rack.


Gingersnap Cookies
3/4 cup unsalted butter, vegetable shortening, or margarine, room temperature 
1 cup firmly-packed brown sugar 
1 egg 
1/4 cup molasses* 
2 1/4 cups all-purpose flour 
2 teaspoons baking soda
1 teaspoon ground cinnamon
1 teaspoon ground ginger
1/2 teaspoon ground cloves
1/4 teaspoon salt
Granulated sugar (for rolling in)

* Lightly grease or spray (non-stick cooking spray) your measuring cup before adding the molasses. This prevents the molasses from sticking to the cup.

In a large bowl, cream butter, brown sugar, egg, and molasses until light and fluffy. Add flour, baking soda, cinnamon, ginger, cloves, and salt; stir or beat until well blended. Cover the dough and refrigerate at least 1 hour or overnight.

Preheat oven to 375 degrees F. Lightly grease cookie sheets.

Shape dough into 1-inch balls. Then roll the balls of dough into the granulated sugar, coating them thoroughly. Place balls, 3 inches apart, onto prepared cookie sheets. 
Bake 10 to 12 minutes or until light brown (cookies will puff slightly and then collapse slightly, and tops will be covered with little cracks). Remove from oven and cool on wire racks.

Yields 3 dozen cookies.

Chocolate Crinkles

	1/2
	cup vegetable oil

	4
	oz unsweetened baking chocolate, melted, cooled

	2
	cups granulated sugar

	2
	teaspoons vanilla

	4
	eggs

	2
	cups Gold Medal® all-purpose flour

	2
	teaspoons baking powder

	1/2
	teaspoon salt

	1/2
	cup powdered sugar


	1.
	In large bowl, mix oil, chocolate, granulated sugar and vanilla. Stir in eggs, one at a time. Stir in flour, baking powder and salt. Cover; refrigerate at least 3 hours.

	2.
	Heat oven to 350°F. Grease cookie sheet with shortening or cooking spray.

	3.
	Drop dough by teaspoonfuls into powdered sugar; roll around to coat and shape into balls. Place about 2 inches apart on cookie sheets.

	4.
	Bake 10 to 12 minutes or until almost no imprint remains when touched lightly in center. Immediately remove from cookie sheets to cooling racks.


	
	


