Thanks for visiting our website. We hope that you enjoyed your visit there
and that you come back often.

When printing these recipe cards, please have your printer set 4o the
highest quality for better printing.

This page will not print out.

Enjoy!

In Our Krtchen
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i L 7S A “ Q3 heaping tablespoons cocon. powder — +lwbe++er+he|mder+hebe++er-liwmd& 5
| +easpoon solt &

1/ +easpoon baking soda. }?

1/2 +ea.spoon baking powder 13y

e Cookie Preparaton ‘.'

Cream the sugar, brown sugar, and shortening. e

Add eqq and mix unti combined. fhays
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and baking powder until cocoa. is dstributed +hroughout. A e
R oV Add this 40 the wet ingredents and alternate with milk a.
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| This mixture will resemble a. thick cake batter.
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Bake for 10 o | minutes and remove from oven. .
Before placing on a. wire rack +o cool H*hzcodaessﬁan-ll\e
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\ FROSTING INGREDIENTS o
4 Aablespoons (1/2 i) ursabted buter i
1/4 +easpoon solt {8
-1/ cups confectoners’ sugar : |
3 +oblespoons hot milk - {,
| teaspoon vanilla. extract 'rr;g

| ounce bittersweet chocolate, mdM(rmﬂs-fdewmla.kﬁMrg)
FROSTING PREPARATION

Combine all ingredents except the cocoa.. EER e
Divide this mixture in holf.

Add melted chocdlate 4o half of he frusting and st vel.

room temperature allows for easer spreadng.




