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Desserts/Chocolate Mint Cookies

A: 5T butter
2/3C sugar
B: 2C flour
2/3C cocoa
legg
1t baking powder
1/2t salt
1/2t baking soda
1/2t vanilla
C: 1/4C butter
2C confectioner’s sugar
2T cream
1t peppermint extract
1/2t vanilla
3 drops green food coloring
1. Cream (A) in mixing bowl. Add (B) and mix together into
stiff dough.
2. Roll out into 3mm thick sheet, cut into 1" diameter

From the kitchen of David and Jennifer Deaven




