INGREDIENTS

Prep Time: 10 minutes
Bake Time: 10 minutes

SniCkerdOOdles Yield: 36-48 cookies

DIRECTIONS

3 tbsp. sugar

1 thsp. cinnamon

1 cup butter, softened
12 cup sugar

2 eggs

1 tsp vanilla

2% cups flour

2 cup cocoa

2 tsp cream of tartar
1 tsp baking soda

2 tsp salt
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1. Preheat oven to 350° F.

2. In a shallow dish, mix together of 3 tbsp. of sugar and 1 tbsp.
of cinnamon. Set aside.

3. In a medium sized bowl, mix together flour, cream of tartar,
baking soda, and salt together.

4. In a large bowl, cream together sugar and butter.
Add eggs and vanilla and blend well.

5. Fold dry ingredients to wet ingredients and mix into a dough.
6. Shape dough into 1 inch balls and roll in the cinnamon-sugar mixture.

7. Place dough balls 2 inches apart on ungreased cookie sheet.
Bake for 8 - 10 minutes.

Recipe adapted from:
https://lilluna.com/snickerdoodles/




