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OLD-FASHIONED SOUR CREAM DROPS (o Reclpe) Sofi, tender, cream-rich.

Mix together thoroughly, . . ... .....
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SNt topether and stiedo, ... .o0oneenaa.

Chill at least 1 hour, Drop rounded

teaspoonfuls about 2™ apart on ungreased
baking shest. Bake uwontil delicately

browned, just until, when touched Lightly
with finger, almost no imprint remains,

ll Le cup sl shortening
< 105 TR SRR
[ 2 CEEs

!- 1 eup thick ssur eream
1 tspe vkl

234 cups sifred GOLID MEDAL Flour
I LG pep. somlda

13 t=p. baking powder

Ly tup. salt

TEMPERATURE: 40{° (mod. hot aven).

TisiE: Hake 8 to 10 min,

aMoUNT: About 5 dox. 214" conkies,

# BUTTERSCOTCH COORIES WiITH

BURMNT BUTTER ICING

Neally aielectolfe, cspecially aeith the anusienl
buifery dciong. Wes, K. {0 horslod af Nicollsr,

Mimasenofm, won @ priee on fhem.

Follow / recipe above—execept use
brown sugar in place of granulated sugar.
Mix into the dough 24 cup cut-up nuots.
Spread cooled cookies with

BURNT BLUTTER MCING

Melt 4 thsp. butter until golden brown.
Blend in 1 cup siffed confectioners’ sugar
and %4 tsp. vanilla. Stir in 1 to 2 thep.
hot water until jcing spreads smoathly.

aMoUNT: Ieing for about 30 cookica,
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Follow * recipe above—exoepd mix into
the dough 1 cup moist shredded coconut.

Llee frewhly seured cream for pood flavor, Huy it
from the dairy. Or sowr it vourssll by sdding 1
thep. vinegar or bermon jaioe to 1 cop sweet creamm.

To glew deed condive & profesional airl p tha
same amount of icing (1 tsp,) on center of each.
‘Then, with & spatuls, spread the boing with cir-
culaF mothon in peetty swirls,

CHAMAFLATE CIREAM DRSS
Follow * recipe above—except stir into
ahortening mixture 2 sg. unswestened
chocolate (2 oz.), melted. Mix into the
dough 1 cup cut-up nuts. Frost cooled
cookies il desired with

CHOCOLATE ICING
Melt together over hot water 1 thsp,
butter and 1 sq. unswestened chocolate
(1 o). Stir in 3 thep. top milk and 115
cups sifted confectioners’ sugar. Thin
with cream to make glossy and ecasy to
epread.
AMoUNT: Ieing for about 30 cookies,

FRUIT-AMND-XUT DItOI*S

Follow * recipe above—except sift with
dry ingredienta 1 tsp. cinnamon, 14 tsp.
cloves, !j tsp. nutmeg. Mix into the
dough 1 cup cut-up dates (or raisins) and
1 cup cut-up nuts,

woTE: The spices may be omitted.



