Classic Sugar Cookies
Cream well:

1 c. powdered sugar

1 c. granulated sugar

2 sticks margarine

Add:

1 c. butter flavored Wesson Oil

1 Tbsp. vanilla

Mix well and then add:

2 eggs 

Then gradually add:

4 ½ c. flour

1 tsp. salt

1 tsp. baking soda

1 tsp. cream of tartar

Cover bowl and refrigerate several hours or over night.

Spoon off with a teaspoon, shaping into round shapes with fingers onto ungreased cookie sheet.  (They do not spread much in cooking.)

Flatten and sprinkle with sugar.

Bake at 350º F for 8 to 10 minutes or until lightly browned.

Very fragile, yummy cookies!

