
SNICKERDOODLES 
 
 
This is a great cookie recipe that Deeann got from her Mom.  Deeann makes them 
regularly for the boys when she sends them care packages…I wish she’d save some for 
me! 
 
INGREDIENTS: 
 
¾ Cup Shortening 
1 ½ Cups Sugar 
¼ Cup Butter, softened 
2 Eggs 
2 ¾ Cup Flour 
2 teaspoons Cream of Tartar 
1 teaspoon Baking Soda 
¼ teaspoon Salt 
 
TOPPING: 
 
¼ Cup Sugar 
1 Tablespoon Cinnamon 
 
 
DIRECTIONS: 
 
Heat the oven to 400 degrees.  In the mixer, combine the shortening, butter and sugar 
until well creamed.  Add the eggs and mix well.  In a separate bowl, mix together all 
the dry ingredients, then mix together with the creamed mixture. 
 
Roll pieces of the cookie dough into balls the size of small walnuts.  Combine the ¼ 
cup of sugar and the cinnamon in a zip lock bag, and toss the balls of dough in the 
mixture until coated.  Place cookies 2 inches apart on ungreased baking sheet. 
 
Bake 8-10 minutes.  Remove from pan and place on wire rack or paper towels to cool. 
 
This recipe makes about 30 cookies. 
 
 
 
 


