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crayons. Use tracings to make cardboard patterns.
with a sharp knife. Paint major afeas with cookie paint. Use ornamental icing for features and trimmingi
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AFTER YOU use tracing paper to copy the shapes pictured above, your youngsters can color this page wi@{

COLOR KEY: 1 is tan, 2 green, 3 yellow, 4 brown, 5 pink, 6 brang& 7 red
Distributed by King FeaturesSyndic
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Use needle to make hple
at top of each cookiej Pull
thread through hole;Rang.

“ Tasty Tree

TR T A R

Ornaments

FOR DECORATIONS that are gbod enough
to eat. bake cookies cut out in the shapes pic-
turdd - here. then hang them on your tree.

CHRISTMAS COOKIES

2-1/2 cups sifted all- 1/2 cup shortening
| purpose flour 1/4 cup margarine or
1 teaspoon double-act- butter, softened
ing baking powdef 2 eggs
1 teaspoon salt 1 teaspooh vanilla
1 cup granulated sugar extract

Sift sifted flour/with bakingipowder and
salt. ‘

In a large bowl, mix sugdr, shortening,
margarine, eggs and vanilla until ¢reamy. Add
flowr mixture; stir until well blended. Refri-
gerate for at least two hours.

On a floured large cookie sheet; roll out
one fourth of the dough, 1/4-inch thick, with
a floured rolling pin. Keep the: rest of the
dough refrigerated. Cut out dough with cook-
ie gutters or cut around cardb@ard patterns of
the shapes pictured here. Prc:ss dough scraps
into ball; refrigerate.

Use small paint brush té apply Cookie
Paint (recipe follows) to cookies. Follow col-
or key below. Paint to edges ofi.¢ookies.

Bake cookies 6 to 8 minutés in preheated
400 E. oven. Cookies should’be firm enough
tolremove to racks, but not browi. Cool.

Repeat with remaining dough.

Use cookie decorator in d@ér@sol can to ap-
ply decorative frosting. ‘

Makes about 24 cookies. ¥ i

COOKIE PAINT,

| With fork, beat 1 egg yoll&'vxi(h enough
food coloring to achieve Llcsircé,cnlnr intensi-
tyl Be sure mixture is well-blengbd.

| Prepare batches of ‘paint ingdifferent col-
or--green, red, yellow and <)r§11gc {mix red
and yellow to make orange). lt(f‘puin(gcl\ too
thick on standing, beat in a hgf drops of wa-

ter to make a good brushing C(f’x;gibt\’u(,\.
} %

Place patterns on rolled-out dough; and cut around the i
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