
Cookie Day Cookies

• 1 cup butter or margarine, softened

• 1 ½ cups powdered sugar

• 1 large egg

• 1 teaspoon vanilla extract

• 1 teaspoon baking soda

• 1 teaspoon cream of  tartar

• ¼ teaspoon salt

• 2 ¾ cups flour

Mix margarine or butter and sugar together 
until well mixed.  Stir in egg, vanilla, baking 
soda, cream of  tartar, and salt.  Add flour and 
mix completely.  Cover dough and refrigerate 
for at least an hour, until firm.

Preheat oven to 400oF.  Roll dough on a 
lightly floured surface to ~ ¼” thick, and 
then cut shapes with cookie cutters.  Place on 
cookie sheet and bake for about 6 minutes or 
until lightly browned.  Cool on a rack, and 
then frost and decorate as desired.  Store in a 
tightly covered container.
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