SNICKERDOODLES

Ingredients for cookie dough

½ cup butter, softened

½ cup shortening

2 teaspoons cream of tartar

1-teaspoon baking soda

2-¾ cups all-purpose flour

(YIELD = 30 – 35)

¼ teaspoon salt

1 ½ cups white sugar

2 eggs

2 teaspoons vanilla extract

______________________________________________________

Ingredients for topping                    

2 tablespoons white sugar

2 teaspoons cinnamon
Directions
_____  1.  Preheat oven to 400 degrees F 

_____  2.  Cream together butter, shortening, 1 ½ cups sugar, the eggs and the vanilla.  

_____
 3.  Blend in the flour, cream tartar, baking soda and salt.  

_____  4.  Shape dough by rounded spoonfuls into balls.

_____  5.  Mix the 2 tablespoons sugar and 2 teaspoons cinnamon in a small bowl for your topping.  

_____ 6.  Roll balls of dough in topping mixture.  Place 1 inch to 1 ½ apart on baking sheets.

_____  7.  Bake 8 to 10 minutes, or until set but not too hard. Remove immediately from baking sheets.**Rotate cookies at the half way timer if you are using cookie on top and on bottom racks


Lab Equipment

Electric Mixer/beaters

Baking sheet

Large mixing bowl

Small mixing bowl

¼ teaspoon

¾ cup

1 cup

1 teaspoon

Eggless Snickerdoodles recipe 

Ingredients for cookie dough

2 cups sugar

1 cup shortening

1-cup Rice Milk

1-teaspoon baking soda

¼ teaspoon salt

2 tablespoons sugar

2 teaspoons cinnamon

Flour to roll out

Directions

Cream sugar, shortening

Add sour milk, soda and salt

Stir in enough flour to make a stiff dough which can be rolled.

Roll out, cut

Bake at 425 F. 8-10 minutes

