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Foundation Sugar Cookies

Cream shortening, add sugar gradually and beat
well. Add milk and vanilla to ieaten eggs. Sift all
dry ingredients together and add alternately with
liquid ingredients to shortening mixture. Chill. Roll
out small portions of dough at a time to 1/8 inch
thickness on a lightly floured board. Keep remaining
dough in the refrigerator and save all scraps after
cutting for the final rolling so that the dough does
not become over worked. Bake in moderate oven

1/2 cup shortening
I cup sugar

3 tsp. milk

1 tsp. vanilla

l egg, beaten
2 3/4 cups cake flour

1/2 tsp. salt :
1 1/2 tsp. baking powder (350) et Boimintutes.

Cinnamon: sprinkle cinnamon and sugar over the top
of the unbaked cutouts.

Coconut: Add 1/2 cup shredded coconut to the foun-
dation dough.

Lemon: Add | tsp. lemon extract, omit vanilla.
Decorate unbaked cutouts with bits of candied
cherry and lemon peel.

Spice: Add to dough 1/2 tsp. cinnamon, 1/4 tsp.
nutmeg and 1/4 tsp. cloves. Sprinkle with sugar
before baking.
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