Sweet Memories
Long before the Thin Mint, Girl Scouts sold homemade cookies in brown paper bags for about 30 cents a dozen.  Here is an official Girl Scout recipe dating from 1922.

Makes 6-7 dozen cookies

1 cup butter
1 cup sugar
2 eggs
2 tablespoons milk
1 teaspoon vanilla
2 cups flour
1 teaspoon salt
2 teaspoons baking powder

1. Preheat oven to 375 degrees.
2. Cream butter and sugar; add well beaten eggs, then milk, vanilla, flour, salt, and baking powder.
3. Refrigerate for at least one hour.
4. Roll out dough, cut into trefoil shapes, and sprinkle sugar on top, if desired.
5. [bookmark: _GoBack]Bake for 8-10 minutes or until edges begin to brown.

