- Vanilla Crisps -

Ingredients

1 1/3 ¢ Flour

1 tsp Baking Powder
1/2 tsp Salt

1/2 ¢ Shortening

1 ¢ Sugar

2 Eggs

1 1/2 tsp Vanilla

Directions:

Cream shortening and blend in sugar well. Add eggs and beat until thoroughly combined. Stir in
vanilla. Sift dry ingredients together and stir into creamed mixture. Drop small mounds on a
cookie sheet dusted with flour, or on a non stick cookie sheet.

Bake at 400 F for 8 minutes or until delicately browned.

Makes approximately 5 dozen 2” Cookies.

Shana’s Tips:

You can substitute the shortening for 1/4 ¢ shortening and 1/4 ¢ butter.

Recipe originally printed in ‘The Modern Family Cook Book” by Meta Given, 1953
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