CAKES, COOKIES &‘CONFECTIONS

OATMEAL DROP COOKIES

1 c¢. sifted all-purpose flour

1/4 c. granulated sugar

1/2 tsp. haking soda 1 egg

1/2 tsp. salt 1 tsp. vaniiia
1/2 ¢. shortening, softened 2 Thsp. milk
1/2 ¢. packed brown sugar 2 c. rolled oats

Sift flour once and measure. Sift flour again with
soda and salt into mixing bowl. Put shortening, brown sugar,
granulated sugar, egg, vanilla and milk into flour mixture;
mix until soft or smooth. Add oats and stir until all is
mixed. Drop by teaspoon on a greased cookie sheet not too
close together. Bake at 375° for 12 to 15 minutes.

Betty Scott
PEANUT BUTTER COOKIES
1 3/4 c. flour 1/2 ¢. brown sugar, firmly
1/2 tsp. sait : packed
1 tsp. soda 1 egg, unbeaten
1/2 ¢. shortening (oleo) 2 Tbsp. milk
1/2 ¢. peanut butter 1 tsp. vanilla

1/2 c. white sugar

Cream together shortening and peanut butter. Gradually
add white sugar and brown sugar, then add egg, milk and
vanilla. Beat well and blend in dry ingredients gradually.
Mix thoroughly; shape by rounded teaspoons into balls. Roll
in sugar. Place on ungreased cookie sheet. Bake at 350° for
8 minutes.

Remove from oven and place a solid milk chocolate candy
kiss on top of each cookie, pressing down so that cookie
cracks around edge. Return to oven for 2 minutes.

Crunchy peanut butler can be used, also chocolate
stars.

Shirley Dalrymple
THE BEST AND EASIEST PEANUT BUTTER COOKIES

1 pkg. Duncan Hines yellow 1/2 c. cooaking oil
cake mix 2 Tbsp. water

1 ¢. peanut butter (creamy or 2 eggs
chuniy) -

Combine all ingredients. Mix well and drop on
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