TEA CAKES

By Willie Mae DeFrees

(1887–1943)

Ingredients
2 cups sugar
1/2 cup shortening
3 tablespoons milk or cream
3 eggs
1/3 teaspoon salt
3 tablespoons baking powder
1 teaspoon vanilla extract
2 1/2 cups flour
Directions

Preheat oven to 350 degrees Fahrenheit. 

Cream together the sugar and the shortening.
Stir in milk and eggs, vanilla extract and salt.
Add baking powder and flour and mix until a good dough forms.

Spoon into 36 balls, about 1 inch each. Place 2 inches apart on an ungreased cookie sheet.
Bake 7 to 10 minutes, or until edges begin to brown.
Store in an airtight container. Makes 3 dozen cookies. 

