
Ingredients
1 cup sugar
1 cup butter or margarine, softened
1 teaspoon vanilla
1/8  teaspoon ground nutmeg
1  egg
2 1/3  cups all-purpose flour
1/2  teaspoon baking soda
 Colored sugar or Granulated sugar

Step 1: Heat oven to 375°F.

Step 2: Beat sugar and butter with electric mixer on low speed or with spoon 
until light and fluffy. Stir in vanilla, nutmeg and egg. Stir in flour and baking 
soda. Shape dough by teaspoonfuls into balls. Place about 2 inches apart on 
ungreased cookie sheet. Flatten with bottom of glass dipped in sugar.

Step 3: Bake 9 to 11 minutes or until set. Remove from cookie sheet to wire 
rack.

Step 4: Flatten out rounds and also make oblong cookies for the handle.

RECIPE: 
MAGNIFYING 
GLASS

 
COOKIES

Ingredients
4 cups confectioners’ sugar
1/2 cup shortening
5 tablespoons milk
1 teaspoon vanilla extract
food coloring

Directions
In a large bowl, cream together the confec-
tioners’ sugar and shortening until smooth. 
Gradually mix in the milk and vanilla with an 
electric mixer until smooth and stiff, about 5 
minutes. Color with food coloring if desired.
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