Rosemary Cookies

½ C Butter

½ C Vegetable Oil

½ C Sugar

½ C Powdered Sugar

1 Egg

½ tsp Vanilla

½ tsp Baking Soda

½ tsp Cream of Tartar

2 C Flour

1 TBLS Chopped Fresh Rosemary

Heat over to 375.

Mix all ingredients except the rosemary. If dough is too sticky add extra flour by TBLS until firmer. This dough will be a little sticky. Add rosemary, mix gently. Roll into small balls and place on a cookie sheet. Flatten with a glass dipped in sugar. Bake for 6 minutes, turn pan and bake another 2-4 minutes until golden and firm. Yield… 3-4 dozen.

