‘umoiq o3 unbaq
1sn[ 9ABY pue 195 218 SIP00D 3Y1 JO SABPS aY3 [11UN JO ‘sa1nulw O |-8 yeq :/ dais

1aded juswiydied yum paul| Aesy bursjeq e uo ade|d ‘sadeys N0 Ind 01 S1913ND
300D 3SN MDIY3I Ydul ¥4 [13Un 3depns painoys Aj3ybij e uo ybnop ays [joy :9 dais

"4 0GE 01 USAO 1e3yld :G dais

‘(sinoy

Inoj 1se3| 1e 10) ybiuiano ayesabliyas pue deum dnseld ur ybnop ayi deipp 92412
32143 YdUl-2Uo e 0} 3 UalIe} Udy3 ‘[jeq auo ojul J1ayiabol ybnop ayi |je |joY 7 dois
"2IN1XIW INOJJ 3Y} Ul 1e3q Ajjenpein :¢ daig

‘e[|lueA pue ‘6bH3 ‘sassejow ay3 Ul 1eaq
uay} ‘AYnyy pue yoows |iaun 1ayiaboy Jebns umoliq pue Ja1ing ay3 weas) iz dais

‘|moq ab.e| e Ul }jes pue ‘epos Buiseq ‘sadids 4noy Xi 1| dais

*NJUATHD

@334 =

10BIIXD E[|lURA UOOdSEd) |
bbs |

sassejow dnd ¢

Jebns umoiq payded Ajwiy dnd v
paua1os 491Ing dnd g

}jes uoodsea) v

epos bupjeq uoodses) |
Hawinu uoodsesy
uoweuu uoodseal ¢ |
136u1b punoib suoodseay ; ¢
Inoy sdnd ¢

0G 6L IVHNY,  ‘GIAN NOA LVHN,

$AIN069) NIZ0@A © -STAVIA,

SIMPLE

SUGAR GOOKIES

MAKES: 2 DOZEN GOOKIES

WHAT YOUNEED: SWHAT T0 bo:

2 3% cups all-purpose flour Step 1: Preheat oven to 375 degrees F.
1 tsp baking soda
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For an extra-special holiday touch, top the cookies with colorful sprinkles before baking.
Or, wait until the cookies have cooled to add frosting and decoration.

4 teaspoon baking powder Step 2: Cream butter and sugar together until smooth and fluffy, then mix in the
1 cup butter, softened egg, vanilla and almond extract.
1% cup white sugar
1egg Step 3: Mix dry ingredients together.
1 tsp vanilla extract
1 tsp almond extract Step 4: Gradually add the flour mixture to the wet ingredients, stirring until
combined.
L . .
= FE E D |:l_: Step 5: Scoop out tablespoon-sized balls of dough and place them 2 inches apart

CHiLDREN on an ungreased baking sheet. Bake 8-10 minutes, or until the edges are golden.
®



