SHANNON'’'S BUTTER ROLLS

BUTTERMILK COOKIES

1/2 cup soft butter 2 1/2 cups flour

1 cup sugar 1/2 tsp. baking soda
1 egg 1/2 tsp. salt

1 tsp. vanilla 1/2 cup buttermilk

In a mixing bowl, cream butter and sugar until light and fluffy.
Beat in egg and vanilla. Combine flour, baking soda and salt;
add dry mix to the creamed mixture, alternately with buttermilk
and mix well. Drop by rounded tablespoons 2 inches apart on a
greased baking sheet. Bake at 375 degrees for 10-13 minutes,

or until edges are lightly browned. Remove to wire racks to cool.

Frosting: 1 tsp. vanilla

3 tbsp. softened butter 1/2 cup finely chopped
3 1/2 cups confectioners’ sugar pecans (optional)
1/4 cup milk

Combine butter, sugar, milk and vanilla in mixing bowl, beating
until smooth. Frost cookies and sprinkle with pecans if desired.
Yield: 3 dozen.

JALAPENO & CORN CASSEROLE

COFFEE CAKE

MEXICAN WAFERS

WHEAT MUFFINS

1/3 cup butter 2 cups whole wheat flour
3/4 cup sugar 1 tsp. baking soda

1 egg 2 tsp. baking powder

8 oz. yogurt 1/2 tsp. salt

Pre-heat oven to 350 degrees. Cream butter, sugar, and egg
together. Mix whole wheat flour, baking powder, baking soda and
salt, and add to creamed mixture, alternately with yogurt. Stir until
mixed well. Spray muffin pan with non-stick cooking spray, and fill 2/3
full with batter. Bake 15 minutes at 350. Makes 1 dozen muffins.

STRAWBERRY BUTTER

1 1/2 cup powdered sugar 1 stick butter, softened
1 cup fresh strawberries 1 tsp. lemon juice

In blender or food processor, combine all ingredients. Process
until berries are chopped. Spread on hot rolls or biscuits. Frozen or
fresh cranberries can take the place of strawberries. Makes 1 cup.




