Peanut Butter Cookies – Margaret R. Hicks
½ cup lard					1 cup brown sugar
½ cup butter or other shortening		3 cups flour
1 cup peanut butter				¼ teaspoon salt
1 teaspoon baking powder			1 teaspoon vanilla
1 cup white sugar
Form in soft balls and press down with silver fork.  Bake in moderate oven.
Peanut Butter Cookies – Peggy Cassel
½ cup peanut butter				1 teaspoon soda
¼ cup butter					1 cup flour
½ cup brown sugar				½ cup granulated sugar
1 egg
Combine butter and sugar gradually, mix well.  Add peanut butter, beaten egg, sifted flour and soda, mix well.  Drop cookie mixture from teaspoon on greased baking sheets.  Then flatten cookies by stamping with a glass covered with a damp cloth.  Crease each cookie with a fork.  Bake in moderate oven (350 degrees) for 15 minutes.
Jelly Pinwheels – Mrs. George Carl
½ cup shortening				½ cup sugar
1 egg yolk					½ teaspoon vanilla
3 tablespoons milk				1 ½ cups flour
1 ½ teaspoons baking powder			1/8 teaspoon salt
Filling
1 cup seedless raisins soaked in boiling water, drain, grind.
½ cup strawberry or any other jelly		½ cup walnuts ground
You can add 6 dates, ground, if you desire.  Mix together.
Dough
Cream shortening and sugar slowly, add egg yolk and vanilla beat well, add milk, sifted dry ingredients.  Roll dough thin spread filling thin.  Divide dough into 3 rolls.  Roll like jelly roll put on wax paper, chill till firm.  Cut ¼ inch slices, bake on greased baking sheets 10 minutes or more.  (375 degrees).

Sand Tarts – Greta Dunkleberger
1-pound sugar (2 heaping cups)			1 ¼ pounds cake flour or 5 cups sifted flour
3 eggs						½ teaspoon soda
11 ounces butter
Cream the butter well and add the sugar, mix in the eggs well beaten.  Add flour and soda.  Roll very thin and top with a small amount of beaten egg whites.  Then sprinkle with chopped nuts and a pinch of sugar.
Sand Tarts – Ellen Light
10 ounces butter				1-pound sugar
2 eggs						1-pound flour
Mix in order, roll out thin and use different shaped cookie cutters.  Bake at 400 degrees.
Sand Tarts – Mrs. Louis Posick
2 cups sugar					½ teaspoon baking soda
3 eggs						1 teaspoon cream of tartar
1 cup butter
Mix in small amount of water.  Add cream of tartar to flour.  Flour enough to make smooth dough.
Fork Cookies - Mrs. Carl Schelhas
1 ½ cups granulated sugar			1 cup raisins and nuts
2 eggs						2 tablespoons buttermilk
1 ½ teaspoons cream of tartar			4 cups flour
1 teaspoon vanilla				1 ½ teaspoons baking soda
1 cup shortening or butter
Cream butter and sugar together, beat 2 eggs well.  Then add milk, soda, cream of tartar.  Drop by teaspoonful at a time.  Press fork on dough.  Bake in moderate oven 350 degrees.  You can vary with coconut or chocolate chips. 





Coconut Cookies – Margaret R. Hicks
3 tablespoons grated orange rind		2 eggs
1 cup sugar					1 cup oatmeal
2 cups dry shredded cocoanut			2 teaspoons baking powder
2 cups flour					½ teaspoon salt
1 cup shortening
Add rind to shortening and cream thoroughly, add sugar and beat until light and fluffy.  Add eggs and beat until well blended.  Mix in coconut and oatmeal.  Sift flour with baking powder and salt, add slowly to creamed mixture blending well after each addition.  Drop by spoonsful on greased baking sheet.  Bake in moderate oven.
Cocoanut Macaroon – Mrs. Harry Shade
1/3 cup water					2/3 cups sugar
Boil together 10 minutes or until it pulls strings, add ½-pound dry cocoanut shredded slowly, add beaten whites of 3 eggs.  Mix well, drop with poon upon buttered tins.  Bake in slow oven until slightly brown.
Cocoanut Cookies – Helen Hocker
1-pound sugar					1-pound flour
½-pound butter					2 teaspoons baking powder
4 eggs adding one at a time			½-pound fresh cocoanut
Drop by teaspoon on baking sheet.  Bake at 400 degrees F.
Lace Cookies – Mrs. Arthur Shope
3 cups brown sugar				1 tablespoon flour
½-pound butter					1 teaspoon vanilla
¼ teaspoon salt					½ small box quick oatmeal
1 egg
Cream butter and sugar well, add beaten eggs, vanilla and then the flour and salt.  Last the oatmeal, make into small balls and bake at 375 degrees F.




Chocolate Refrigerator Cookies – Myrtle Carl
2 cups flour					½ cup shortening
½ teaspoon baking powder			1 cup light brown sugar
¼ teaspoon baking soda				1 egg
¼ teaspoon salt					1 ½ squares chocolate (melted)
3 tablespoons sour milk				½ teaspoon vanilla
½ cup chopped nuts
Thoroughly cream shortening and sugar.  Add egg and beat well.  Add chocolate and vanilla, mix well.  Stir in nuts.  Add sifted dry ingredients alternately with sour milk.  Shape into long rolls.  Roll in wax-paper and chill overnight.  Slice thin and bake in hot oven (400 degrees) 10 minutes.
Mincemeat Drop Cookies – Myrtle Carl
¾ cup shortening				1 cup mincemeat (firmly packed)
1 ½ cups sugar					3 tablespoons water
3 well beaten eggs				1 cup broken nut meats
3 cups flour					¾ teaspoon salt
1 teaspoon soda
Thoroughly cream shortening and sugar, add eggs and beat well.  Add one-half sifted dry ingredients to creamed mixture.  Add finely crumbled mincemeat and water, stir until blended.  Add nut-meats and remaining flour mixture, mix well.  Drop by teaspoons on greased cookie sheets.  Bake in moderate oven 350 F. 10 to 15 minutes.  Makes 4 dozen cookies.  
Drop Sugar Cookies – Laura E. Feller
1 cup shortening				1 cup sweet milk
2 cups light brown sugar			4 cups sifted flour
2 eggs						3 tablespoons baking powder
1 teaspoon baking soda dissolved in a little warm water
Mix in order given, drop on cookie sheet about 3 inches apart, with a teaspoon.  Top with currants or nuts.




Molasses Cookies – Annie N. Schaner
1-pint baking molasses				10 tablespoons melted shortening
1 cup brown sugar				½ teaspoon salt
1 egg						6 cups sifted flour
2 level tablespoons soda			
Mix in order given.  Brush tops with beaten egg before baking.
Raisin Chews – Helen Hocker
2 cups brown sugar				1 teaspoon vanilla
2/3 cup shortening (creamed)			1 ½ teaspoon soda (dissolved in a little hot water)
2 eggs beaten					2/3 cup ground raisins
3 ¾ cups flour					1 teaspoon cream of tartar
Mix well and form into long rolls and chill overnight.  Cut into 3/16-inch slices.  Dredge with sugar.  Bake in hot oven.   Makes 8 dozen.
Pineapple Drop Cookies – Myrtle Carl
¾ cup shortening				1 cup crushed pineapple & juice
1 teaspoon salt					1 cup chopped nuts
1 teaspoon vanilla				1 cup rolled oats
1 ½ cups brown sugar				2 cup flour
1 egg						2 ½ teaspoons baking powder
Mix as listed.  Bake in oven about 450 F.
Bow Ties – Mrs. Louis Posick
½ pound granulated sugar			1 square chocolate
½ pound butter and shortening mixed		Dash of cinnamon and allspice
½ pound flour					2 egg yolks
½ pound ground walnuts			Small amount of cocoa
Cream enough to make soft dough
Cream butter and sugar, then add nuts and flour, add all other ingredients.  Shape into mould like bow ties.  Bake in slow oven.  

Heavenly Bread – Mrs. H. C. Gosnell
4 eggs						½ teaspoon vanilla
¼ teaspoon salt					4 heaping tablespoons flour
¾ cup sugar					4 teaspoons baking powder
Beat eggs until very light, then beat in the other ingredients as given.  Add 1 cup diced dates and ½ cup broken nut meats.  Bake in 350-degree oven 20 minutes.  Cut in bars, roll in 4x sugar.  Especially nice for Christmas.
[bookmark: _GoBack]
