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	· ¼ cup butter
· ½ cup shortening

· 1 cup sugar

· 2 eggs

· 1 tsp. vanilla

· 2 ½ cups flour

· 1 tsp. baking powder

· 1 tsp. salt

· Food coloring if desired


Sugar Cookies

Mix shortening, butter, sugar, eggs, and vanilla together.

Mix dry ingredients together and blend into the wet ingredients.

Chill at least for 1 hour.

If you want to make different colored sugar cookies then separate chilled dough into equal parts and knead in the food coloring of choice. You will need to rechill the dough for at least 15 minutes before cooking.

Heat oven to 400 degrees. 

Roll out the dough to about 1/8 inch thickness on a lightly floured counter. Cut with your chosen cookie cutter and place on ungreased or lightly greased cookie sheet. Bake 6 to 8 minutes or until cookies are a delicate gold around the edges. They should slide off the pan easily.

To make these:
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Roll out some uncolored dough and set aside. Then mix into another piece of dough some red (or other color of choice) food coloring. You can also add in a different flavoring to this bit if you like (I suggest some cinnamon or strawberry flavoring. Once the color and flavoring are completely mixed in. Roll out the dough and place in on top of the noncolored dough. Starting at one end roll both pieces of dough up together to form a log shape. Rechil then cut it in slices as you would bread. Cook same as regular sugar cookies.
