
• Tide Sugar Coolie Cetouts 
• Serves 45-40 cookies; depending on sile 

• Favorite recipe from 
-Brands v s Ingredients 

3/4 cup Butter (Softered) hand o Lakes 
3/4 cup shortning crisco 
2 cups sugal C4 1 

4 eggo large (room temp) 
5 cups flour Pilesbury 

l'½ teaspoons vanilla Schilling 
2 teaspoons Baking Powder Calmut 

I teaspoon salt morton 

Convection 375° 4-7 min Yu inch Rolling Pin 

• Method In muter cream butter, crisco and 

sugar until smooth and fluffy. Add eggs 
and vanilla. mis well. In seperate bowl 
combine flour, salt and baking powder. Add 
to sugar misture + continue beating on low. 
Odd one to two cups at a ame intel all 

is added. Cover + chill at least one 
hour or ever overnight. 

hen ready to bake pre-heat oven to 400° 

Roll out on floured amoth surface, '4 to ½" 
thick Place / inch apart on ungreased cookie 
sheet Bake 6-8 minutes, Cookes do not brown. 

• Notes Every over in different. If costr edges 
broun they are in over too long, make a treal balch to see has long your over takes. Cool. 
omputely, Se cookies + let rang tarden for aueral hours before stacking on plate. 


