Sugar Topped Cookies

e 3/4 cup shortening

e 1 cup white sugar

e legg

e 4 tablespoons molasses

e 2 cups sifted flour

e 1 teaspoon salt

e 2 teaspoons baking powder
e 2 teaspoon baking soda

¢ 1 teaspoon cinnamon

¢ 1 teaspoon cloves

e 1 teaspoon ginger

Check out more great baby articles on our Cookie Basket Blog
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Drinks
Snacks

Cream shortening and sugar. Blend in egg and
molasses. Mix dry ingredients together and add to wet
ingredients and mix well. Roll dough in small balls and
roll in sugar. Do not press down cookies will flatten
while cooking. Bake 350 degrees F for 10 to 12 minutes.
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	Wheat flour will give you crunchier cookies if butter is used as the shortening. If oil is used the cookies will be more tender and softer.
	Cookie Gift Baskets features fresh-baked cookies in basket, tin, or box arrangements. Whether it’s a birthday, get well, or other occasion, we’ve got lots of great ways to make them smile. Any occasion is better with cookies! 
	Cookie Gift Ideas

