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R U\Fds Hond Strength :
 Squeezing |C|ng tubes pressing cookie cutters, ond
adding toppings all strengthen the small muscles needed ]
_ for hondwrltlng buttonmg ond openlng contcuners o\
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. Ingredients: >
1 1 cup unsalted butter, softened =%,

- 1 cup sugar /
J'.' (e | egg i 7

'

- 77 1 teaspoon vanilla
' 1/2 teaspoon salt » ¢
‘ 2 1/2 cups sifted flour

‘
- A Directions: = .

Cream together butter & sugar. Beat in egg. -
Add last 3 ingredients & mix until well-blended.
Chill dough 3-4 hours. Preheat oven to 350.
b Roll out onto a lightly floured counter to 1/4"
thick & cut with cookie cutters. Transfer to ‘T
parchment paper lined cookie sheets. Bake 8-10
\ minutes or until lightly colored. Let cookies

cool & decorate with icing. |
~ *Makes 16-24 cookies of o




