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2 3/4 Cups   Flour,  All-purpose 
2      tsps.    Cream of Tartar 
1      tsp.      Baking Soda 
1/4     tsp.      Salt 
1 1/2   Cups   Sugar + 1/4 C Sugar 
2      tsp.      Ground Cinnamon 
1/2     Cup     Butter (1 stick) at room temperature 
1/2     Cup     Crisco, Butter-flavored (8 TBSP) 
2                   Eggs, large 
1      tsp       Vanilla Extract 
1/2     tsp       Almond Extract 

Blue Ribbon Recipe 

Sponsored by 

1.    Preheat oven to 350 degrees.  
2. Sift flour, cream of tartar, baking soda, and salt into a medium bowl. Set aside.  
3. In a small bowl, stir together 1/4 cup of sugar and the ground cinnamon. Set aside.  
4. In the bowl of a mixer with the paddle attachment, beat the butter, Crisco, and the 

remaining 1 1/2 cups of sugar until smooth and fluffy, about 1 minute.  Stop the mixer 
and scrape down the sides of the bowl.  Add the eggs, mixing well after each addi-
tion.  Add the vanilla and almond extracts and mix until blended, about 1 minute. On 
low speed, add the flour mixture, mixing just until it is incorporated. The dough will 
be soft and smooth.  

5. Using a small cookie scoop, portion out the dough.  Roll each one between  
      palms of  your hands into a ball. Roll each ball in the cinnamon-sugar mixture  
      and place on baking sheet—3” apart.  
6. Bake for 11 minutes.  Let cool a few minutes before transferring to a wire  
      rack to cool completely.  
 


