Following are 3 recipes to choose from that may be baked ahead & dropped off at St. John’s Church, 191 County Rd. on October 11th between 8:30-9:30am [to kitchen]. All cookies will be delivered locally to public servants as well as shipped to soldiers who are serving overseas.

SNICKERDOODLES 

Mix together :

1 cup vegetable shortening

1 1/2 cups sugar

2 eggs, lightly beaten

Sift together and add to above mix:

2 tsp. cream of tartar

2 2/3 cups all purpose flour

1/4 tsp salt

1 tsp. baking soda

Mix dough until well blended and shape into walnut sized balls.  Roll in a mixture of sugar & cinnamon   (2 tbs. sugar for every 2 tsp. cinnamon). Place on lightly greased baking sheet, about 2 inches apart.  Bake for 8-10 minutes at 400 degrees. Makes about 2 dozen

BASIC SHORTBREAD WEDGES

MAKES 12 WEDGES

8
ounces (2 sticks) unsalted butter, room temperature, plus more for pan

2
cups all purpose flour

¾
teaspoon coarse salt
1/2 cup confectioners or granulated sugar 
1 teaspoon pure vanilla extract (optional)

Butter an 8½-inch cake or spring form pan; set aside. Sift together flour & salt into a small bowl; set aside. With electric mixer, cream until fluffy, 3 to 5 minutes. Add sugar, & continue to beat until very light in color & fluffy, occasionally scraping down the sides of the bowl with a spatula, about 2 minutes more. Add vanilla, if using. Add flour mixture, & combine on low speed, scraping with spatula if necessary, until flour is  incorporated & dough sticks together when squeezed with fingers. Pat dough into prepared pan. Heat oven to 325~. Bake until firm & just starting to color, about 50 minutes. Cool completely before packaging. Will keep 3 to 4 weeks in an airtight container.

BLONDIES OR CONGO BARS

Sift and set aside:

2 2/3 Cups sifted flour

2 ½ tsp. Baking powder

½ tsp. Salt

Melt in pan:

2/3 Cup butter or shortening

Add and blend: 

2 ½ Cups brown sugar

Add 3 eggs, one at a time

Add butter and sugar mixture to flour mixture.

Stir in 6 oz. bag of Nestle’s tollhouse morsels. Spread in large cookie sheet [approx. 12” X 19”] that is at least 1” deep. Bake at 350 degrees for 25 minutes. Cool at least 10 minutes.

