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ALMOND COOKIES

Ingredients

375 mL flour

1 mL salt

3 mL almond extract

150 mL shortening

2 mL baking soda

1 small egg

125 mL sugar

almonds

Method

1. Preheat oven to 350(F.  Grease cookie sheet.

2. Sift dry ingredients together – flour, salt, baking soda

3. Beat egg, add almond extract in a custard cup.

4. Cream shortening and sugar together & add egg mixture; beat again.

5. Add dry ingredients gradually, using a wooden spoon.

6. Roll into 1 inch balls; place an inch apart on cooking sheet.

7. Press thumb gently on top of each ball.  Place an almond on each cookie.

8. Bake 12-15 minutes.

Sesame Seed Cookies

Ingredients

1 egg

125 mL shortening

300 mL flour

4 mL baking soda

125 mL sugar

4 mL vanilla

3 mL salt

100 mL sesame seeds

Method

1. Preheat oven to 350(F.  Grease cookie sheets.

2. Cream shortening and sugar together.

3. Beat egg; add vanilla in a custard cup.

4. Add egg mixture to creamed mixture.

5. Sift dry ingredients together; add gradually to creamed mixture.

6. Roll into 1” balls.  Press slightly to flatten.

7. Roll in sesame seeds to coat.  Bake 12-15 minutes.

