Crisp Sugar Cookies

Ingredients

- 2 1/4 cups sifted flour
- 1/2 tsp baking soda

- 1 tsp baking powder
- 1/2 cup shortening

- 1 cup sugar

- 2eggs

1 tsp vanilla

- 1 Tbsp milk

Instructions

1. Cream the shortening and sugar. Beat in the eggs, vanilla, and milk.

2. Sift together the flour, baking soda, and baking powder, and mix into the creamed mixture.
3. The dough may be wrapped in wax paper and chilled.

4. Bake in a 425°F oven for about 10 minutes.
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