
SNICKERDOODLES 
(serves 4) 
 
INGREDIENTS AND QUANTITIES: 
 
1 cup margarine 
1 1/2 cups sugar 
2 eggs 
2 3/4 cups sifted flour 
2 tsp. Cream of tartar 
1 tsp. Soda 
1/4 tsp. Salt 
1 tsp. Vanilla 
Cinnamon 
 
EQUIPMENT & UTENSILS: 
 
Mixing bowl 
Sieve 
Liquid, dry and small measures 
rubber spatula  
fork 
cookie sheets 
pie plate 
 
 
PROCEDURE: 
 

1. Preheat oven to 350 F.   
2. Mix together margarine, sugar, vanilla and eggs. 
3. Sift together flour, tartar, soda and salt. 
4. Add the flour mixture to the egg mixture to form dough. 
5. Form dough into small one inch balls.  Pour a little sugar and 

cinnamon onto a pie plate.  Roll the small balls of dough in the 
sugar cinnamon mixture to coat. 

6. Place about 2 inches apart on a cookie sheet.  Bake 8 to 10 minutes. 


