Snickerdoodle Cookies

¾ cup sugar

¼ cup margarine (1/2 stick)

¼ cup shortening

1 large egg

1 + 1/3 + 1 tablespoons self-rising flour

1. Preheat oven to 400 degrees F.

2. In a medium bowl, blend together the sugar, margarine, and shortening using a hand mixer on medium speed.

3. Blend in the egg and cream all together well.

4. Measure the flour into a small bowl.

5. Pour about 1/3 of the flour into the creamed mixture and blend together.

6. Blend in another 1/3 of the flour into the mixture.

7. Using a scraper, scrape the sides of the bowl. Add the remaining 1/3 of the flour to the mixture.

8. Blend all together thoroughly. 

9. Pinch off dough and roll into walnut sized balls. Place them on the ungreased cookie sheet.

10. Bake for 10 minutes in the preheated oven. Edges should be slightly brown. Remove the cookies from the cookie sheet to the cooling rack.

11. Yield: 18 cookies.
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Snickerdoodle Cookies

1 cup plus ½ cups sugar

½  cup margarine (1 stick)

½  cup shortening

2 large egg

2 cups plus ¾ cup self-rising flour

1. Preheat oven to 400 degrees F.

2. In a medium bowl, blend together the sugar, margarine, and shortening using a hand mixer on medium speed.

3. Blend in the eggs and cream all together well.

4. Measure the flour into a small bowl.

5. Pour about 1/3 of the flour into the creamed mixture and blend together.

6. Using a scraper, scrape the sides of the bowl. Add the remaining 1/3 of the flour to the mixture.

7. Blend all together thoroughly. 

8. Pinch off dough and roll into walnut sized balls. Place them on the ungreased cookie sheet.

9. Bake for 10 minutes in the preheated oven. Edges should be slightly brown. Remove the cookies from the cookie sheet to the cooling rack.

10. Yield: 36 cookies. 
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