Cherry Cookies

Ingredients:

Cookies: Frosting (if desired):
1 cup Crisco Powdered sugar

2 eggs Milk

1 cup sugar Almond flavoring

4 tsp baking powder

2 tsp almond flavor

Y cup milk

2 bottles maraschino cherries, quartered

Y cup cherry juice (from bottles of cherries)
5 to 6 cups of flour

Cream together eggs, Crisco, sugar, and almond flavor.

Add milk, cherry juice and cherries.

Add flour, gradually. May need to mix last bit of flour by hand. Should be able to form ball with
dough without it sticking to your hand.

Roll into a ball (roughly size of quarter to half dollar) and place on cookie sheet.

Bake at 350 for 10-12 minutes. This makes dozens of cookies!

Frosting, if desired: mix powdered sugar, milk and almond flavoring to thin consistency and
drizzle over top of cooled cookies.

Contributed by Jaime Thiesen



