2/3 Cup

Crisco
(or Y3ceup
butter & Y3 cup

" Crisca) 3/-1- cup
Sugar; Y tsp ora-
nge exiract; Y2 tsp
vanilla; | €qqg, 4 +5P
milk, 2 cups sifred Flo-
ury | Y2 tsp bakins powder;
‘/‘r top salt. (Cream Crisco,
Sugar, orange extract ¢ vanilla.
[ Add the rest. Divide the 4ough
in half. Chill | hour and then roll
out fo Yo" Jhick. Use various shaped
coekie cutters. BakKe -8 minutes at
- 375° on greo.se:l Cookie sheets,
Tcing: Mix Together | stick of putter,
. / |box of powd ered Sugar, /4 tsp Salt, [ +sp
R / vanilla, 4-5 T of milk, I2 T of Crisco.
8 A L1 Jesired foed Coloring colors. Tce Your
“Cookies- Qpr.‘nkle with magic jimmies or minj
Mé& M's,
[ Rovk ot Moty -themed. cookis csttann o0 sbon

¥




