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When I was a student at
Glenside Elementary way back
in the 1970s, I was so excited to
get a Scholastic Books
cookbook for kids at the book
fair. Inside was a recipe for
these fantastic sugar cookies.
I loved them as a kid and have
been making them throughout
the decades ever since!
Enjoy! Christina C.









1/3 cup Crisco or other shortening
1/2 cup sugar
1/4 teaspoon vanilla
1 egg
3/4 cup flour
1/2 teaspoon baking powder
pinch salt
1/2 cup raisins









preheat oven to 375 degrees
cream shortening and sugar together
stir in the egg and vanilla until smooth
add the flour, baking powder and salt
stir in the raisins
drop batter by spoonful on a greased cookie sheet
bake for 10 minutes until slightly brown on the edges

Chocolate Chip Cookies
recipe shared by Callisa R. She learned this recipe in Cheltenham High
School and has been making these cookies ever since.

Ingredients
1 1/8 cups all purpose flour
1/2 teaspoon salt
3/8 cup granulated sugar
1/2 teaspoon vanilla extract
1/2 cup chocolate chips

1/2 teaspoon baking soda
1/2 cup (1 stick) butter, softened
3/8 cup packed brown sugar
1 large egg

Instructions
PREHEAT oven to 375F.
In a large mixing bowl, cream butter. Then add granulated sugar and
brown sugar and cream again. Add vanilla extract and egg and beat
until creamy.
In a separate small/medium mixing bowl, combine flour, baking soda
and salt. Stir with a rubber spoon to distribute the ingredients evenly.
Using rubber spoon, stir dry ingredients into wet mixture until
completely blended.
Stir in chocolate chips with rubber spoon.
Scoop dough by the teaspoonful and drop 2 inches apart onto an
ungreased cookie sheet. (Keep cookies uniform in size.)
Bake 9 to 11 minutes or until golden brown. Remove from oven and let
cool for 2 minutes. Remove cookies to cooling racks. Cool before eating!

Buy Nestle morsels and bake according to package, except:
• do a little less white sugar and a little more brown sugar
• add 1 extra tsp. of baking soda
• add a dash of cinnamon.
• Mix morsels if feeling spontaneous, like milk chocolate and
butterscotch or whatever is your favorite.
If you are short on time,
1. Buy Nestle Tollhouse cookie dough
2. Break apart and try to put some on a cookie
sheet before eating it all!
3. Bake according to package and enjoy!

Variations of receipe contributed by Lauren W.

Simple Vegan
Chocolate Chip Cookie
I made these cookies for vegan family
members, and regular chocolate chip cookies
for the rest of the family. Everyone preferred
the vegan cookies so I had to cover the plate
up and tell everyone I ran out.
- shared by Kelly R.
This is not my recipe, but one I found online at
https://chocolatecoveredkatie.com
It is always a hit with my family!

Ingredients
1 cup white, oat, or spelt flour
1/4 tsp salt
1/4 cup brown sugar or coconut sugar
2 tbsp milk of choice, plus more if needed
1/4 tsp pure vanilla extract

1/2 tsp baking soda
1/4 cup sugar, unrefined if desired
1/3 cup chocolate chips (Enjoy Life)
2 tbsp oil

Instructions
Combine all dry ingredients in a bowl, then stir in wet to form a dough – it will be
dry at first, so keep stirring until a cookie-dough texture is achieved. If needed, add
1-2 tbsp extra milk of choice. Form into one big ball, then either refrigerate at least
2 hours or freeze until the dough is cold. Once dough is chilled, preheat oven to
325 F. Form dough balls, and place on a greased baking tray, leaving enough room
between cookies for them to spread. Bake 11 minutes on the center rack. They’ll
look underdone when you take them out. Let them cool on the baking tray 10
minutes before touching, during which time they will firm up. If for whatever
reason the cookies don't spread enough (climate can play a huge role), just press
down with a spoon after baking. You can also choose to make extra cookie dough
balls and freeze them to bake at a later date. I can only vouch for the flours listed,
but feel free to experiment!
I like to make extra dough and freeze it so I always have it ready if I want to make a
few cookies for a snack. -Kelly

Sugar Drop Cookies
Recipe shared by Rondalyn D.

Ingredients









2 cups all purpose flour, sifted
2 teaspoons baking powder
1/2 teaspoon salt
2 large eggs
3/4 cup sugar, plus additional sugar for topping
2/3 cup vegetable oil
2 teaspoons vanilla extract
1 teaspoon grated lemon zest

Instructions
1.
2.

3.
4.

5.

Sift flour, baking powder and salt into a medium bowl and
mix well.
Whisk eggs in a large bowl until blended. Add sugar, oil,
vanilla extract and lemon zest and mix well. Stir the dry
ingredients into egg mixture until blended. Chill, covered,
for 30 minutes or longer.
Preheat oven to 400F.
Drop the cookie dough by rounded teaspoonful 2 inches
apart onto ungreased baking sheets. Mist the bottom of a 3
inch flat bottom glass with water and dip glass in sugar.
Press the top of each cookie lightly with the glass to flatten.
Mist glass with water and dip in sugar before pressing each
cookie.
Bake cookies until light browned, about 8 minutes. Cool on
baking sheets for 2 minutes. Remove to wire rack to cool
completely before storing cookies in an airtight container.

